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If you want the BEST... 
go to a SPECIALIST! 
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Buffalo Self-Emptying Silent Cut- 
ters—available in 200, 350, 600 
and 800 pounds capacity. 





Buffalo Stuffers .. . 7 models . . . 54 to 500 
pounds capacity . . . equipped with Buffalo 
patented leak-proof pistons and safety devices. 











Buffalo Grinders—6 models . . . 1,000 to 
15,000 pounds per hour capacity. Buffalo Vacuum Mixers—7 models... 
capacities 75 to 2,000 pounds. 

















That's good advice no matter what you want. Here at BUFFALO we've 
been specializing for more than 79 years in producing sausage making 
machinery exclusively. Methods, man-power and machinery all concen 
trate upon producing what we believe to be sausage making machinery 
in a degree of uniform excellence heretofore unapproached . . . machin 
ery that is enabling makers of sausages to produce the finest quality 
product at the greatest speed and with utmost economy. Why not sub 
mit your machinery problems to our competent staff? 


QUALITY SAUSAGE-MAKING MACHINES 
John E. Smith’s Sons Co. - 50 Broadway, Buffalo 3, N. ¥. 


Sales and service offices in principal cities 
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HE WENT TO MARKET IN A 


KOiD-HoOiD 


REFRIGERATED TRUCK 





It is only natural that 
more and more of the 
_ country’s meat is being 
_ transported to market in 
* Kold-Hold refrigerated 

trucks. As pioneers in the 
field of truck refrigeration, Kold-Hold has de- 
veloped and continually improved refrigera- 
tion methods for keeping meats fresh, firm 
and wholesome from processor to retailer. 

Large, streamlined, lightweight Hold- 
Over Evaporator Plates actually convert 
trucks into cooler rooms on wheels. Their 
maximum prime surface permits the ac- 
ceptance of heat at a high rate, holding 
the temperature of the truck interior at 
the desired cooling level throughout the 
operating day. 

When the truck is not in use, Hold- 
Over refrigeration is built up by plugging 
in to the retrigeration system. During 
this period of “recharging”, the costly 
task of transferring meats to a storage 
room or warehouse is unnecessary. 
Your cost — less than 10c per truck per 
day. 

Write today for the new Kold-Hold 
Catalog on Modern Refrigeration. 
Learn how easily Kold-Hold equip- 
ment fits your particular require- 


ments for safe, economical truck re- 
frigeration. 
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KOLb-HoLD OC, 


Jobbers in Principal Cities Clg 


KOLD-HOLD MANUFACTURING CO., 460 E. Hazel St., Lansing 4, Mich. 
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Step up food plant efficiency with 


PC GLASS BLOCKS 








* Panels of PC Glass Blocks assure ample light, properly distributed. 
That enables workers to turn out more quality goods. 

The insulating qualities of PC Glass Blocks reduce heat losses. Tem- 
perature levels are more easily maintained. Precision machines oper- 
ate at maximum efficiency. 

PC Glass Block panels exclude dust and grit, protect machines and 
goods in process from damage. 

The smooth glass surfaces of PC Glass Blocks can be quickly and 
easily cleaned by one man with a wet brush. 

These are some of the ways in which PC Glass Blocks step up food 
plant efficiency. They also reduce operating costs, by cutting artificial 
lighting costs, heating costs, the costs of maintenance labor and supplies. 

Plan for greater efficiency in your present plant or in new projects 
with PC Glass Blocks. Make sure you have full information. Send for 
our current book, which describes and illustrates all sorts of PC Glass 


Block installations in processing plants. Pittsburgh Corning Corpora- 
tion, 632 Duquesne Way, Pittsburgh 22, Pa. 





Also Makers of PC Foamglas Insulation - 


Pittsburgh Corning Corporation 
Room 622, 632 Duquesne Way 
Pittsburgh 22, Pa. 


Please send along my free copy of your new book on 
the use of PC Glass Blocks for Industrial Buildings. It 
is understood that I incur no obligation. 





FOR ADDITIONAL INFORMATION SEE OUR INSERTS IN SWEET’S CATALOGS 


ES Ne. ee 
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CURIOSITY— at 70 miles per hour! 


Pictured above are eight frames which 
a high-speed movie camera has taken of 
a bursting can. 

The can itself is in a machine built for 
the purpose of seeing how much pres- 
sure is needed to make the seams of con- 
tainers fail. 


And the pictures show us just how and 
where the event occurs. 

We take pictures like this because we’re 
curious. In this case, our curiosity travels 
as fast as 70 miles per hour, or 4000 ex- 
posures per second. 


You’ve got to be eager to know, if 
you’re determined to be the leading can 
maker in-the world. 


Cat killers ... 


For you’ve got to look under every stone 
... tramp up every scientific alley of in- 
vestigation . . . have the curiosity that 
kills cats, but makes good scientists . . . 
if customers are to be served well. 

This same attitude and habit of mind 
applies to everything that’s done at the 
General Research Laboratory of Ameri- 
can Can Company at Maywood, Illinois. 


Solder, enamel, steel, tin, and sealing 
compounds get the same thorough got 
over. Processing techniques are bei 
continually investigated and improved 
Fundamental research in the nutritivé 
values of canned foods proceeds daily, 
Why? 
Why all this? Because metal containers 
play such an important part in Americal 
life that they’re almost taken for granted. 
We feel, therefore, that we have am 
obligation to make the best metal con- 
tainers possible. 


AMERICAN CAN COMPANY &® NEW YORK + CHICAGO - SAN FRANCISCO 


NO OTHER CONTAINER PROTECTS LIKE 


THE CAN 


Visit our booths at the Packaging Exposition in Philadelphia, Pennsylvania. April 8-11. Booths, 452-453. 
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It cuts shrinkage 97% 


Prevents mold contamination or dis- 
coloration, even at room temperatures 


Does not pinch loaf 


Keeps meat at its appetizing best for 
many extra days 


Is easily and economically applied 


Lverything is better "Vl Dun. 


3-WAY PROTECTION MOISTURE, LIQUIDS 


For complete information, write: 
Goodyear, Chemical Products Division 


Pliofilm Department, Akron 16, Ohio. GoopsyY EAR 
Phe ‘ 


T.M. The Goodyear Tire & Rubber Company 


THE GREATEST NAME IN RUBBER 


The National Provisioner—April 5, 1947 Page 7 





MEAT MANUFACTURERS 
AND PACKERS... 


Control Insects the Safe, Sure Way! 


No matter the month or the season, insect 
problems always exist. Some uninvited 
guest is always standing by ready to feast 
on your profits! Control these profit killers 
with year-’round protection—Difusolier 
with Difuso—the safe, sure method of insect 
control. Difusolier is the electrically oper- 
ated, automatically controlled sprayer that 
sends Difuso mist into every corner and 
crevice. Difuso, the all-purpose insecticide, 
kills insects quickly, deals dead-sure results 
with safety. Harmless to use around humans 
or pets, on exposed foods and fabrics. 
Maintain a constant guard against insects 
with the economical Difusolier without in- 
terruption of business activity! 














SERVICE GUARANTEE— SEE YOUR DISTRIBUTOR FOR A DEMONSTRATION! 
Covers defects in material and 


werneamie for a 90-day 
riod. After that, repairs will 

made at a flat rate of only 
$1 plus transportation charges. 


SAFE-SURE INSECT CON- 
TROL WITH DIFUSO.. . the 
insecticide made specially for 
use in the Difusolier. 


DIFUSOLIER viesso 


PRODUCTS OF THE TANGLEFOOT COMPANY 
6 Hemlock Street Grand Rapids 4, Michigan 
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oes the wrapper 


Patapar* Vegetable Parchment wrappers don’t actually make a noise. But 
when they’re printed with attractive designs in bright colors they look so 
appealing they seem to say, “Here, take me home with you.” 

We print Patapar here in our own plants which are completely equipped 
for letterpress and lithographic printing. We'll print your Patapar wrappers 
in one color or several colors. We'll create designs for you, suggest colors, 
submit sketches, make the engravings — handle every detail. 


High wet-strength « Grease- resisting 


With Patapar wrappers your product gets protection as well as sales appeal. 
Patapar has the quality of high wet-strength. It can be soaked in water for 
weeks — even boiled and remain strong. Grease-proofness is another of its 
characteristics. When Patapar comes in contact with fats, grease or oils it 
resists penetration. 

Patapar is odorless, tasteless, pure of texture. 


Protected 


K EYMAR K FREE When you order printed Patapar we'll gladly 


include the Keymark on your wrappers at 
no extra cost. This Keymark is nationally advertised. Women know it as a 
symbol of protection. And when they see it on your wrappers it reminds them 


that your product inside is well protected. *Reg. U. S. Pat. Off 


Paterson Parchment Paper Company « Bristol, Pennsylvania 
Headquarters for Vegetable Parchment Since 1885 

WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 

BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. « 111 WEST WASHINGTON ST., CHICAGO 2, ILL. 
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Naturally, sausages have that tangy, smoke flavor in 


Armour Natural Casings 


The natural, evenly distributed porosity of Armour Natural Casings 
allows smoke to penetrate evenly, deeply, easily . . . gives sausages the 


delicious, zesty smoke flavor customers like. 


Choose these fine natural casings to give sausages 
these important advantages: 


Appetizing Appearance Inviting Tenderness 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 


ARMOUR 


AND COMPANY 
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Make Final Plans 
for NIMPA Meeting 
on April 16, 17, 18 


Fee's arrangements are being made 






for the sixth annual meeting of the 

ational Independent Meat Packers As- 
sociation which will convene at the 
Morrison hotel in Chicago on April 16. 
Further details of the program for the 
three-day convention were disclosed this 
week with the announcement of two 
additional speakers, scheduled to appear 
on the final day of the meeting. The of- 
ficial program will be printed in the 
pre-convention issue of THE NATIONAL 
PROVISIONER next week. 

Meetings of the six divisions of the 
Association will be held prior to the 
convention, on Tuesday and on Wednes- 
day morning, to elect vice presidents 
and directors and to discuss other busi- 
ness. Present division vice presidents 
are: Central division, F. E. Wernke, 
president, Louisville Provision Co., Lou- 
isville, Ky.; Eastern, John A. Heinz, 
partner, Heinz Riverside Abattoir, Bal- 
timore, Md.; Midwestern, W. G. Mueller, 
jr, president, American Packing Co., 
St. Louis, Mo.; Southern, Fred Dykhui- 
zen, president, Dixie Packing Co., Arabi, 
La.; Southwestern, W. F. Dixon, secre- 
tary, Dixon Packing Co., Inc., Houston, 
Tex., and Western, Adolph Miller, pres- 
ident, Union Packing Co., Los Angeles. 


One feature of the program which 
should be popular with members at- 
tending is a general discussion on the 
subject ‘of federal meat grading. Fred 
J. Beard, chief of the standardization 
and grading division, Production and 
Marketing Administration, will be pres- 
ent at this session as government rep- 
resentative, while A. B. Maurer and 
L. E. Liebmann will represent NIMPA. 
All members are urged to participate. 


Speakers announced this week are 
Jean E. Hanache, consultant food chem- 
istand technologist, of Jamaica, N. Y., 
who will discuss the role of the chemist 
in small packer operations, and Adolph 
0. Bauman of the Commodities Ap- 
praisal Service, Chicago, whose subject 
is“A Ride on the Livestock Express.” 
NIMPA headquarters also revealed that 
the Hon. Joseph G. Montague will be 
the representative of the Texas and 
Southwestern Cattle Raisers’ Associa- 
tion. His subject is postwar livestock 
marketing problems. 

_ Other speakers, previously announced 
in the PROVISIONER, include: A. Z. 
Baker, president of the American Stock 
Yards Association, Cleveland, 0.; Pres- 
tn Richards, assistant director, Pro- 
duction and Marketing Administration; 
Julius G. Schnitzer, chief, textile and 
leather division, commodities service, 












































AMI CONVENTION ON 
SEPTEMBER 2, 3, 4, 


The forty-second annual meeting 
of the American Meat Institute will 
be held on September 2, 3 and 4 at 
the Palmer House, Chicago, it was 
announced this week by Wesley 
Hardenbergh, president of the In- 
stitute. The annual dinner will be 
held on Thursday evening, Septem- 
ber 4. 

This year’s annual meeting will 
re-establish for the first time since 
1942 the exhibits of packinghouse 
equipment, materials and supplies. 
It is expected that this year’s ex- 
hibits will revive the great interest 
always shown in this feature of the 
annual meeting. 

The Palmer House, one of Chi- 
cago’s most centrally located hotels, 
was selected for the Institute’s 1947 
annual meeting because of many 
advantages it offers during the fall 
months when the AMI meetings are 
usually held. The Palmer House 
not only has a large meeting place 
for general sessions, but has an 
adequate number of rooms for sec- 
tional meetings. In addition, this 
hotel has a large room for packing- 
house exhibits which is in close 
proximity to the general assembly 
room, thus affording convenience to 
members in attendance. 

The Institute expects to make 
public within a few days specific 
information regarding hotel rooms 
reservations, exhibits space and 
other details concerned with the 
annual meeting. 











Department of Commerce; Vagn Jes- 
persen, vice president, C. E. Basts of 
Copenhagen, Denmark, and represent- 
ing American-Scandinavian Foundation 
in the Study of Oils, Fats and Tallow; 
Joseph H. Gilby, Chicago tax consult- 
ant, and George P. Buente, president, 
George P. Buente, Inc., New York city. 
Approximately 70 booths have been 
assigned to sausage and packinghouse 
equipment manufacturers and suppliers. 
Warren G. Henry, chairman of the ex- 
hibits committee, has announced that the 
exhibit hall will be open from 12 noon 
to 2 p.m. and from 5 to 9 p.m. all three 
days of the convention, and at other 
hours by special appointment. He also 
stated that there still. remain a few 
booths available and that any firm in- 
terested should contact him at once. 
Special entertainment for ladies at- 
tending the convention is being planned 
by a@ committee headed by John E. 
Thompson. Members interested have 
been requested to make reservations. 





DEFINITE POLICY FOR 
SUBSIDY RECOVERY IS 
MADE PUBLIC BY RFC 


The policy for recovery of subsidies on 
slaughterers’ inventories as of October 
14, 1946, when price control ended, was 
made definite this week when the Re- 
construction Finance Corporation an- 
nounced that it had received directions 
from the Office of Temporary Controls 
to recover meat subsidy payments paid 
or accrued on the meat inventory of 
packers as of the decontrol date. 

The RFC said that specific provisions 
are made for small operators who had 
minor quantities of meat in storage. The 
government will not recapture from 
these operators if they show proof of 
their volume. Larger slaughterers (who 
killed more than 500,000 lbs. live weight 
of cattle, calves and hogs total during 
May, June and September, 1946) may 
elect either to forego their September 
and October subsidies or to account in 
detail for inventories as of October 14, 
1946, in accordance with a detailed 
formula to be provided when printed 
forms are available. Forms are now be- 
ing distributed for the small operators. 

Packers whose volume was 500,000 
Ibs. or less live weight of cattle, calves 
or hogs total during May, June and 
September, 1946, should obtain from 
their local RFC office a copy of the 
form for small operators. , 

Although it is not clear, it is assumed 
that the Budget Bureau has not as yet 
approved the form for use by companies 
which killed more than 500,000 Ibs. live 
weight of cattle, calves and hogs total 
during May, June and September, 1946. 


EXTEND EXPORT CONTROLS 
ON MEAT, FATS AND OILS 


The Second War Powers Extension 
Act, which extends, on a limited basis, 
certain government export controls over 
meat industry products, was passed 
early this week and signed by the Presi- 


dent. The Second War Powers Act 
would have expired at midnight, 
March 31. 


Later in the week the Department of 
Agriculture announced that it will con- 
tinue export allocation of meat, fats and 
oils. Authority for this is granted in a 
provision in the law specifying that al- 
locations of materials or facilities which 
are certified by the Secretaries of State 
or Commerce as necessary to meet in- 
ternational commitments shall remain 
in force until June 30, 1947, provided 
such materials or facilities were being 
allocated on March 24, 1947. Therefore, 
it will continue to be necessary to obtain 
export licenses in the usual way from 
the Office of International Trade. 
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TEAM is required in the packing 
~ industry for heating purposes in 

rendering and processing edible 
and non-edible fats; it is also used for 
sterilization of certain of the containers, 
conveyor hooks, trolley wheels and cut- 
ting knives, and for heating the large 
volumes of hot water which the packing 
house must use. As an operating 
medium it is used for driving steam 
turbines, reciprocating pumps or engine 
driven compressors where the heat bal- 
ance between electricity and steam 
favors the latter. 

Normal pressure steam of around 
125 to 175 lbs. pressure, having a tem- 
perature of around 340 to 370° F., is 
used in most plants. Others require 
steam up to around 265 lbs. pressure 
where they utilize steam of this nature 
to bring up the temperature of shorten- 
ing and edible oils during the deodoriz- 
ing process to improve flavor and taste. 

Steam which is used for other types 
of process heating, however, must have 
its pressure reduced. Various pressures 
are used according to the product. For 
example, 50-lb. steam is used for wet 
rendering; 60-lb. steam for dry render- 
ing; 40-lb. steam for stock food dryers; 
5-lb. steam for hot water heating. 

Steam cylinder lubrication, therefore, 
becomes one of the responsibilities of 
the master mechanic or power engineer. 
The normal steam pressures and tem- 
peratures that prevail present no prob- 
lem from a heat point of view; the fact 
that lengthy steam lines are sometimes 
involved, however, can result in con- 
siderable line condensation. This means 
that the steam may have a high mois- 
ture content when it reaches some of 
the pumps. A well refined, compounded 
steam cylinder oil, therefore, is neces- 
sary, to assure that sufficient emulsifica- 
tion will develop to form a water re- 
sistant lubricating film on cylinder 
walls and valve seats. 


Need for Compounding 


The meat packers have contributed to 
the science of lubrication by preparing 
the necessary fats which are used in so 
many of the modern steam cylinder 
oils, i.e., prime lard oil and acidless 
tallow. Unless good fats are used the 
stability of the resultant compounded 
oil is affected if the fatty components 
turn rancid. .Then an acid reaction may 
be promoted which will have a corrosive 
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LUBRICATING 
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By A. F. BREWER 
Technical and Research Division 
The Texas Company 
New York 17, N. Y. 





ARTICLE 2 OF A SERIES 











effect on some of the machine parts. 


In steam engine, pump or compressor 
service where reciprocating pistons and 
valves are invdlved, a steam cylinder 
oil must lubricate every sliding surface 
which is either in direct contact with 
the steam or subject to its pressure and 
temperature. 

Engine design as it involves steam 
valves, valve rods, slide valve seats, 
cylinder walls, pistons, piston rings, 
piston rods and throttle valves, must, 
therefore, be carefully considered. 
These parts are not always subject to 
the same pressure and temperature con- 
ditions, yet one oil must serve through- 
out and, therefore, it must be sufficient- 
ly flexible in operation to produce effi- 
cient lubrication wherever necessary. 

Steam cylinder oils must be of com- 
paratively heavy body and have a par- 





ticularly adhesive characteristic % 
order to insure the maintenance of, 
lubricating film which will resist th 
wearing or scraping effects of the aver. 
age valve and piston, and washing of 
by steam. 

Viscosity or body is attainable by 
suitable refining; adhesiveness by 
judicious treatment of the cylinde 
stock and the addition of certain fixed 
or fatty animal oils. As a general rule 
it will be essential to use an oil having 
a viscosity range of between ap 
proximately 130 and 190 seconds Say. 
bolt at 210 degs. F., according to the 
steam pressure and temperature in 
volved, the type of steam valves and 
the means of application available. 


Steam Distributes Lubricant 


The most efficient way of getting the 
lubricating oil to all desired points is te 
make use of the steam itself, which 
reaches all moving elements inside of 
the valve chambers and cylinders with 
the possible exception of parts of cer 
tain types of Corliss valves. 

If the oil is divided into minute 
globules and intimately mixed with 
steam only a very small quantity is re 
quired, and the degree of success in 
the atomization of the oil will control 





MANY STEAM PUMPS USED IN MEAT PLANTS 
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pth the efficiency of lubrication of the 
parts and the quantity necessary. 


The more complete the atomization 
gi the more thoroughly saturated all 
jons of the steam, the better will be 
te lubrication of all of the cylinder 
parts, and the more economical the con- 
gmption of oil. The degree of atomiza- 
tin of the oil is influenced by the con- 
dition of the steam, the point of intro- 
duction of the oil, the velocity of the 
steam, and the character of the oil. 





Moisture Requires Compounding 


Steam will always contain a certain 
percentage of moisture unless it is 
superheated to a sufficient extent to 
counteract any line and cylinder con- 
densation, which may be caused by the 
cooling effect of the piping or cylinder 
walls, and the expenditure of heat by 
the expansion stroke. The presence of 
moisture in steam will usually result 
in a film of straight mineral lubricat- 
ing oil being rapidly washed off from 
the cylinder walls and other surfaces 
with which the steam comés in contact. 
Therefore, to secure proper lubrication 
under wet steam conditions, it is neces- 
sary to either increase the rate of flow 
of a straight mineral oil, or else sub- 
stitute an oil which contains a certain 
percentage of fatty compound, such as 
lard oil or tallow. 


Pe Compounding develops an emulsion 
through reaction of the compound with 
the moisture in the steam. The re- 





1g the § sultant lubricating film thus has a high 
s is to§ affinity for the cylinder walls and other 
which § Wearing surfaces and is very resistant 
ide of § to the washing action of the water in 
: with § the steam. The greater the percentage 
f cer § Of moisture in the steam the higher 

should be the fatty compound content 
inal of the lubricant though 6 per cent is the 
with usual maximum. 
is re An excessive amount of fatty com- 
sss in § Pound, beyond that necessary to form 
ontrol @ the requisite emulsion, will not improve 


the lubricating value of the oil. In 
. fact, it may even be objectionable, espe- 
: dally under continued exposure to 
high temperatures, on account of the 
tendency that animal fats have to de- 
compose and form carbon and corro- 
sive acids. 





It is best to use only just enough 
compound to conform to the moisture 
conditions of the steam and maintain a 
suitable film of oil on the cylinder walls. 
In other words; reduce the quantity of 
compound and improve the quality. 


This is especially important where 
the exhaust steam is to be used for 
feed water heating or in process work 
of any nature. Under such conditions 
itis more important than ever to ob- 
sttve caution in selecting and using 
steam cylinder lubricants. 


The property which causes com- 
Pounded oils to unite with water to 
form emulsions in the cylinders also 
prevents ready separation from water 
meondensed steam; likewise, the more 
completely the oil is atomized the more 
difficulty will it have in separating from 
water. Obviously this may cause 
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PROPER LUBRICATION VITAL TO ENGINE ROOM 


trouble where the condensate is used 
for makeup or led to open feed water 
heaters. 

Oil emulsions in a boiler combine 
with the boiler compounds to cause 
foaming, or with the boiler impurities 
to produce a coating over the tubes. 
This coating seems to form more 
readily over clean tubes than dirty 
ones. A very thin layer of oily sludge 
over a tube or shell surface will so 
insulate it that there is not only a large 
loss in heat efficiency, but the rise in 
temperature of the metal may be so 
excessive as to cause burning out or 
explosion of the boiler. 


Compressed Air Lubrication 


Air compressors are required in the 
packing plant power house, to furnish 
compressed air for operating air lifts, 
for cooler door openers, for sprinkler 
systems, sausage stuffing machines, 
branding or applying inspection labels 
and for air tools or small air hoists 
used in plant construction or main- 
tenance work. 


Horizontal two-stage reciprocating 
compressors, either with or without 
after coolers, are used. Air is com- 
pressed to around 100 lbs. pressure for 


use in plant equipment. 


While only one or two compressors 
may be required to furnish the amount 
of air used, continued operation of these 
machines is most important because if 
failure of the air supply makes it im- 
possible to operate air lifts or other 
equipment, entire routine of the plant 
is interrupted. Plant operations and 
cooling of the carcasses prior to cutting 
is carefully scheduled; any need to re- 
sort to hand hoists or other manual 
expedients would require reassignment 
of labor and slow down production. 

So the plant engineers take great 
eare of their compressors and regard 
lubrication as probably the most im- 
portant adjunct to successful operation. 


It is not much of a problem to lubri- 
eate a reciprocating type air com- 
pressor regardless of whether it is 
motor or steam driven, provided the 
lubricating oil for the air cylinders is a 
highly refined compressor oil and the 
lubricator is properly adjusted to feed 
the right amount of oil. To accomplish 
this, mechanical force feed lubricators 
driven off the reciprocating mechanism 
of the compressor are used. Only two 
or three drops of the right oil per 
minute are needed to keep the valves, 
pistons and cylinder walls properly 
lubricated. Too much oil would mean 
carry-over into the receiver and air 
lines and ultimately might cause ac- 
cumulations of foreign matter (if non- 
filtered air is used) in restricted parts 
of the distributing system. 

A good air compressor oil should be 
of medium body, having a viscosity 
of from 200 to 350 seconds Sayhglt Uni- 
versal at 100 degs. F. As air becomes 
heated when compressed, the oil must 
be able to withstand heat without ex- 
cessive formation of carbon deposits. 
The theoretical cylinder temperature at 
the end of the piston stroke when air 
is compressed in a two-stage machine 
to around 100 lbs. pressure is around 
240 to 250 degs. F. Intercooling, how- 
ever, reduces this air temperature, so 
temperature will have no serious effect 
on a properly refined compressor oil. 

Along with the viscosity the carbon 
residue test on the oil is of significance. 
A closely refined compressor oil will 
show a very low carbon residue test, 
ie., 0.04 per cent maximum. This 
means that when the oil is entirely dis- 
tilled, the amount of carbon residue 
left will be practically negligible. A 
compressor oil of very low carbon 
residue content insures a clean system 
even though the engineer, because of 
some particular condition of the com- 
pressor, considers it necessary to feed 
more oil to his cylinders than is usually 
necessary. 
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Institute Advertising Says “Maytime Is Sausage Time” 


AUSAGE and cold cuts will be the featured items in 
advertising of the meat educational program of the 
American Meat Institute during May. 


On the May Day broadcast of the Fred Waring radio 
show, aired two mornings a week on behalf of the AMI, 
commercials will promote frankfurters for early summer 
picnics and for good eating in the home, emphasizing that 
frankfurters, like all meat, are nutritious as well as tasty. 
It will be stressed that children naturally are fond of frank- 
furters and that their proteins, B vitamins and easy diges- 
tibility make them a valuable food for children. During 


. —_— 


May, nine broadcasts of the Fred Waring show will be 
sponsored by the Institute, with sausage and cold cuts 
receiving prominent attention. 

At the same time, full color advertising will appear ip 
leading magazines. Bologna is featured in the May 12 issue 
of Life; cold cuts in the May issue of McCall’s and Wom- 
an’s Home Companion, and frankfurters in the May 24 
issue of The Saturday Evening Post. 

All the advertisements and radio commercials hit three 
main selling points on sausage and cold cuts: 1) their high 
nutritional value, 2) their flavor and appetite appeal and 


Thanks 
for Franks 


FOR FLAVOR WE LIKE 
FOR PROTEIN WE NEED 


«say 


Summer or winter, the body’s need 
for protein does not vary . | -, 








BOLOGRA _ 


MEAT. for Complete High Quality Protein 





3) their convenience. 


Two full color retail post- 
ers adapted from the maga- 
zine ads will be made ayail- 
able to retailers through 
participants in the Insti- 
tute’s meat educational pro- 
gram. Using the same illus- 
trations as those which ap- 
pear in the advertisements, 
the copy will be varied 








slightly for display pur- 
poses. A folder reproducing 
the magazine ads and out- 
lining other information 
concerning the sausage pro- 
motion for May is also be- 
ing sent to members for dis- 
tribution to salesmen. 


All ads, retail posters and 
radio commercials carry the 
seal of acceptance of the 
Council on Foods and Nu- 
trition of the American 
Medical Association. 





CANADA ENDS RATIONING 


Canada abandoned rationing of meat 
on March 27 and all holders of meat 
coupons were ordered to return them 
at once to the nearest Wartime Prices 
and Trade Board office. However, price 
control over meat, meatless days (Tues- 
days and Fridays) in public eating 
places, area distribution of meat and 
slaughter quotas and permits are ex- 
pected to be continued. 

The Wartime Prices and Trade Board 
said in a statement that the system of 
meatless days had brought “major sav- 
ings” in meat consumption, and that 
these savings had been a big factor in 
maintaining the high record of ship- 
ments to Britain. Housewives, it inti- 
mated, will be asked to institute meat- 
less days of their own at home in order 
to conserve meat. 


A major reason for ending coupon 
meat rationing, the board explained, 
was the difficulty in holding a technical 
staff to supervise the rationing system. 
It pointed out that as other foods would 
have to be kept under ration control, 
the staff remaining on the board would 
be kept busy enough with that task. The 
board however will keep a close check 
on meat supplies and their domestic 
distribution through “area” control so 
that there will be assured a fair share 
of available supplies. of meat to all 
Canadians. 
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ADDS CANNED MEAT LINE 


The Luer Packing Co., Los Angeles, 
Calif., recently broke into the canned 
meat field, launching corned beef hash 
and chile con carne through the Luer 
Canning Co., a subsidiary organization. 
The new products are being promoted 
by regional radio and newspaper adver- 
tising placed through the Dan B. Miner 
Co., Los Angeles advertising agency. 
The Luer company expects to produce a 
full canned meat line including luncheon 
meat, hamburger and spaghetti and 
meat balls, and will spend approxi- 
mately $100,000 to advertise the line. 


HOUSEWIVES NOT SAVING FATS 


Greatly increased meat production 
rather than intensive effort on the part 
of the nation’s housewives is responsible 
for the large gain in salvaged fats 
collections since October of last year. 
A recent American Fat Salvage Com- 
mittee poll in metropolitan New York 
reveals that only 51 per cent of women 
are active salvagers, compared with 75 
per cent in 1944. More than 25 per cent 
of the women interviewed were un- 
aware butchers now pay 1l5c per lb. for 
used cooking fats. Most of these were 
in the low income group, where only 
one of five women interviewed in the 
committee’s poll are saving fat. 


Lower Food Prices Seen 
By General Foods Head 


Food prices may continue to rise 
slightly but competition and the return 
of the buyers’ market will soon push 
them back to.lower levels, Clarence 
Francis, chairman of the board of Gen 
eral Foods Corp., told convention mem- 
bers of the National Restaurant Asse 
ciation at Chicago recently. “The his 
torical relationship between food sales 
and disposable income is preparing # 
reassert itself,” he said. 


The average family expenditure fo 
food climbed from $422 in 1936 to $701 
in 1946 and food is currently getting the 
highest proportion of disposable com 
sumer income in history. But increased 
production and the law of supply and 
demand “are waiting to push food prices 
back into line,” he stated. Competition 
has returned for everyone in the food 
business and the time is at hand fot 
directing major effort towards greatef 
efficiency and economy in processing 
and distribution. 


Francis said that careful purchasing, 
new equipment, more aggressive mer- 
chandising methods and imp 
human relationships in regard to per 
sonnel administratien and in approach- 
ing the buying public are prerequisites 
to continued large volume of sales by 
food handlers. 
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| Mechanical Materials Handling in the Meat 


Plant Reduces Injuries But Has Own Hazards 


HIS article consists of pertinent 
T portion of a panel discussion on 

“Mechanical Handling of Mate- 
rials as a Means of Preventing Inju- 
ries” by meat industry safety experts, 
materials handling engineers and oth- 
ers at the National Safety Congress 
held by the National Safety Council in 
Chicago last fall. 

After pointing out some of the major 
types of injuries experienced in meat 
packing, Fred J. Avery, Elpar Engi- 
neering Associates, stated that any 
company’s accident report will usually 
indicate where safety analyses should 
be made. 

“The accident report,” said he, “will 
cover a high percentage of injuries 
which can sometimes be corrected by 
the use of mechanical handling or re- 
vised plant layout. 


Accident Causes Named 


“Causes for accidents in material 
handling fall under the following gen- 
eral groups: 1) using unsafe equip- 
ment; 2) using hand methods where 
power methods are indicated (heavy 
hand work pulls muscles out of shape 
even if no hernias are caused); 3) un- 
safe floor layout along with poor light 
and bad floors; 4) lack of regulations, 
or disregard for regulations. 

“In order to accomplish a safe ma- 
terial-handling operation, whether by 
hand or by power-driven equipment, 
some very basic requirements are: 1) 
ample elbow room must be allowed; 
2) level floors in good condition are 
necessary; 3) marked aisleways should 
be kept clear; 4) steep grades of all 
types should be avoided; 5) good visi- 
bility with daylight or artificial light 
should be maintained; 6) before any of 
the above suggestions on safety can be- 
come effective, all employes should be 
adequately instructed in rules and regu- 
lations, which should be fully explained. 
This program of instruction and en- 
forcement is difficult in normal times, 
and is extremely difficult in plants hav- 
ing a continual turnover of labor, as we 
do in these times. 


“The packing industry has made use 
of both 2-wheel and 4-wheel hand push 
trucks. Average loading of these trucks 
is about 500 Ibs., although heavier loads 
are sometimes made up so the trucker 
will not have to make so many trips. In 
Many cases, two men are assigned to a 
4-wheel truck, as they must push or pull 
the truck, and stop it when necessary. 


Can Handle Bigger Loads 


“Where industrial power-driven 
trucks can be used, we find loads going 
from 2,000 to 3,000 Ibs. and higher. One 
operator is all that is necessary, as the 
power trucks are equipped with brakes 
and have sufficient power to make short 
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grades or toe plates in and out of box 
cars. 


“Under the heading—types of acci- 
dents—it is stated that nearly 30 per 
cent of all injuries result from striking 
against something. When a man oper- 
ates an industrial truck, he is up off the 
floor on a guarded platform or seat; if 
safe speeds are maintained there is lit- 
tle danger that he will injure himself, 
and he can prevent injuries to others. 

“Accidents in which workers were 
struck by moving, falling or flying ob- 
jects accounted for 22 per cent of all 


Proper Use of Safety Equipment 
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ALWAYS WEAR THE SAFETY EQUIPMENT NECESSARY TO DO 


SWIFT & COMPANY POSTER 


Graphic presentation of the frequency with 
which different parts of the body were in- 
jured in accidents at Swift units last year. 


injuries. Hand trucks, hand tools, con- 
veyors, and the falling of packaged ma- 
terials were the agencies most com- 
monly involved in these accidents. Slips 
and over-exertions accounted for 16 per 
cent of all reported injuries. Three- 
fourths of these accidents were due to 
over-exertion in lifting or moving 
heavy materials. 

“Keeping areaways clear at all times, 
comes under the heading of housekeep- 
ing. Floors should be kept clean and 
dry if possible. Materials should al- 
ways be placed in an orderly manner if 
safety is to be achieved. 

“Hand tools, such as knives and 
hooks, were indicated as the agencies in 
nearly 20 per cent of injuries analyzed. 
Vehicles, primarily hand trucks, were 
involved in 15.3 per cent of the acci- 
dents, and working surfaces were the 
cause of 15.1 per cent. Further exami- 
nation of figures in relation to the oper- 
ation of vehicles shows that 13.3 per 
cent of all injuries were ascribed to 


hand-operated trucks, and enly 1.3 per 
cent to power trucks. Power trucks re- 
duce the ratio of accidents per ton.” 

“Truck speeds are relative,” said Mr. 
Avery. “Some industries are asking for 
a top speed of 10 to 15 miles an hour 
for industrial trucks. Other industries 
have agreed to speeds of from 3 to 6 
miles an hour. 


High Speed Unnecessary 


“Let me suggest these speeds for 
over-all practice: Top running speed of 
an industrial truck without load of 7 
miles an hour. Top loaded running 
speed of 5 miles an hour. 


“At 4 to 5 miles an hour, a truck can 
make a turn without throwing off its 
load and without losing speed. This is 
safe operation, both for equipment and 
load. The average truck operating at 
these speeds is seldom out of service 
during production hours, and rarely 
does it require major overhauls. An in- 
dustrial truck is much the same in its 
ability to produce transpertation as a 
conveyor line. Our interest is in obtain- 
ing a given travel speed of material; a 
fast-running speed for trucks is not so 
important. It is very difficult to obtain 
a material movement speed much above 
2% to 3 miles an hour. A minimum of 
power is required to maintain this ma- 
terial movement speed. 

“Industrial truck manufacturers have 
equipped trucks with all known and ac- 
cepted safety devices, both to protect 
the operator and the truck, such as gov- 
erned lifting and lowering speeds, ade- 
quate starting and stopping safety 
equipment, along with the recognized 
‘dead-man’ control should the operator 
abandon his truck. 

“Comparative figures on the possible 
improvement of the safety record by 
the use of material-handling, .power- 
driven trucks are difficult to secure. We 
all recognize that there is marked de- 
crease in the number of accidents. Ac- 
cording to the government report 13.3 
per cent of injuries were ascribed to 
hand trucks while only 1.3 per cent were 
ascribed to power trucks. 


Truck Safety Program 


“The three most important points 
which I would like to reimpress upon 
you are: 1) extreme care in the selec- 
tion of a truck to be operated in a given 
building and over a given floor layout; 
2) be certain a course of instruction in 
the methods of operating the truck is 
planned and conforms to the regulaticns 
of each department, and 3) enforce 
whatever safety rules have been decided 
upon as necessary to obtain desired 
safety, but at the same time do not 
hamper the truck and its economic 
usefulness.” 


(Continued on page 28.) 
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WHY IT IS IMPORTANT TO VAPOR 
SEAL COOLER WALL INSULATION 


HE need for a good vapor seal in 

the application of insulation is 
sometimes overlooked and causes the 
packer a loss. Recently one midwestern 
beef packer had to reinsulate his sales 
and fabricating coolers because of the 
lack of proper vapor sealing on his in- 
sulation. In this plant the killing floor 
and hot beef cooler are located above 
the sales and fabricating coolers. Even- 
tually the vapor from the upper de- 
partments worked down through the 
floor insulation, which lacked proper va- 
por sealing, and began to drip as con- 
densate on the product in the sales and 
fabricating coolers. 

The plant had to tear out and rebuild 
its whole floor to install new insulation. 
At the same time the firm’s officials cor- 
rectly concluded that the value of the 
wall insulation had also been impaired 
by moisture, so they replaced wall in- 
sulation throughout the plant. The firm 
made the most of the necessity and re- 
placed a bunker type refrigeration sys- 
tem with individual unit coolers to gain 
additional space and also relined the 
walls with glazed tile. ‘However, all the 
work was made necessary by lack of 
proper vapor sealing in the floor. 


Good Vapor Seal Importane 


The necessity for employing a good 
vapor seal with insulation is made evi- 
dent by study of a chart provided by the 
Refrigeration Research Foundation 
showing the action of vapor as it is af- 
fected by the difference between inside 
and outside temperatures. In the chart 
on this page the insulation is cork- 
board, with one wall of 8 in. thickness 
and the other of 4 in. thickness. In both 
cases the vapor seal is located between 
the brick wall and the cork. In the 
chart the solid diagonal line indicates 
a temperature gradient through the wall 
and the temperatures are indicated on 
the left side of the diagram from 0 degs. 
F. to 100 degs. F. In each of the solid 
line projections the temperature inside 
the refrigerated area is 0 degs. F. and 
the temperature of the air outside the 
brick wall 80 degs. F. 

To understand the work of the vapor 
seal the physical properties of vapor, as 
held in suspension in air, must be un- 
derstood. First, vapor is under pres- 
sure in direct proportion to the amount 
of moisture within the air. The volume 
of vapor in air in turn is governed by 
the temperature of the air. For any 
given relative humidity percentage, the 
higher the air temperature the more 
vapor there is in the air per cubic foot. 
Thus air with a 60 per cent relative 
humidity at 80 degs. F. has more vapor 
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than air with the same humidity at 0 
degs. F. Since it contains more vapor 
per cubic foot, the air of higher tem- 
perature has greater vapor pressure 
which tends to move from a high to a 
low pressure area in the same manner 
as water runs down hill from a high to 
a low level. The high water vapor pres- 
sure in the 80-deg. outside air is con- 
stantly trying to force its way through 
the brick wall and insulation to the 
lower pressure area inside the freezer. 
The function of the vapor seal is to 
retard migration of vapor through the 
insulation. More specifically, it is to 
stop the entrance of vapor into the in- 
sulation. If vapor passed through the 
insulation not too much harm would be 
done since it would show up as conden- 
sate within the freezer. However, as the 
vapor penetrates the wall it comes in 
contact with a constantly lower temper- 
ature. At some point the temperature 
of the wall is as low or lower than the 
dew point of the outside air and at this 
particular point the water vapor in the 
air begins to condense into water, satu- 
rating the insulation and impairing its 
value as an insulant. The point at which 
condensation begins is indicated by 
point “A” on the diagram. It can be 
seen that the point is within the 8 in. of 
insulation in one wall and takes place 
in the brick in the wall with the 4 in. 
insulation. More cold works through 
the thinner insulation with the result 
the warm vapor would begin to con- 
dense sooner unless checked by a seal. 
The real need for a vapor seal is ap- 
parent also in connection with truck in- 
sulation. One packer with a large truck 


fleet has found that the insulation within 
truck walls is, in time, broken down by 
the moisture entrapped in it. The pack- 
er has become convinced that the way 
to meet the problem is to eliminate the 
insulation in his trucks and he now de- 
pends upon an air space between the 
inner ‘and outer walls to provide insula- 
tion. However, more positive results 
could be achieved by applying a vapor 
seal to the two sides of truck insulation. 


Inside and Outside Sealing ~ 


The dotted lines in both diagrams in- 
dicate the same temperature gradient 
curve through the walls with an outside 
temperature of 40 degs. and 80 per cent 
relative humidity with 0 degs. inside the 
freezer. Again condensation would oc- 
cur within the thicker insulation and in 
the brick in the case of the thinner wall. 


In the case of freezers only one side 
of the insulation need be vapor sealed 
since the vapor pressure generally is 
higher on the outside and travels to- 
ward the inside of the freezer. By set- 
ting up a barrier in its path, a single 
vapor seal prevents passage of moisture 
from the outside to the freezer. How- 
ever, in the case of coolers it frequently 
happens that the higher temperature is 
in the cooler itself. During the winter 
the air within the cooler will have the 
higher vapor pressure and will travel 
toward the outside. To prevent the va- 
por in this air from condensing in the 
insulation, as it comes in contact with 
the colder outside portion of the wall, 
the inner surface of the insulation 
should also be treated with a vapor seal. 
Failure to provide inside and outside 
vapor sealing will result in a vapor con- 
densation during the seasons when the 
flow of high pressure vapor would come 
in contact with unprotected insulation. 
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Meat Freezing and Storage 
Techniques Are Discussed 


A wide difference in the keeping 
qualities of meats under refrigeration 
indicates a need for further research 
and improvement in freezing and cold 
storage techniques, C. K. Wiesman of 
Armour and Company stated at the 
recent Refrigeration Research Founda- 
tion training conference held in French 
Lick, Ind. Meat and meat products, he 
said, keep satisfactorily (depending on 
product) for one to four months at 
10 degs. F.; two to six months at 
0 degs. F.; three to 12 months at minus 
10 degs. F.; and four to 20 months at 
minus 20 degs. F. Wiseman added that 


extensive research is also necessary for 
the proper exploitation of pre-cooked 
frozen meat cuts. 


At other regional training con- 
ferences held recently in Hershey, Pa., 
and Kansas City, Mo., S. C. Rogers of 
Swift & Company told the assembled 
technicians the problems of handling 
and storage of meats can best be worked 
out through close cooperation between 
the manufacturer and the storage oper- 
ators. Rogers, who reviewed the history 
of meat packing and its close alliance 
with the refrigeration industry, said 
that the development of the consumer 
size meat package would call for re- 
search directed toward quality and mar- 
keting. 
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4 


PLASTIC APRONS! 6 


WATER-PROOF, ALKALI-PROOF, 
STAIN-PROOF, ACID-RESISTANT, COLORS 
OIL-RESISTANT 





Will Not Crack or Peel 


No Laundering 


Just wipe off witha damp cloth 


Basco-TEX Genuine Plastic Coated 
Aprons. provide today’s maximum in 
clothing protection. They are built for 
long life and utmost wearing comfort. 
They are available in 4 sizes and 6 colors. 





BLACK or WHITE | BLACK — Heo: 





$10, 
Leggings, Bip Length 
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Free Sample Swatch on Request 


ASSOCIATED BAG & APRON 
222 West Ontario St., Chicago 10, Ill. 
Phone SUP erior 5809 





PRICES—SIZES—COLORS 
WHITE_, miu piastic | BLACK 
27 x 36.....$6.62 per doz. | 12 mill Plastic 
30 x 36..... 7.53 per doz. | 27 x 36... $10.25 per doz. 
36 x 40..... 7.96 per doz. | 30 x 36.... 11.15 per doz. 
36 x 44..... 8.85 per doz. | 36 x 40.... 14.25 per doz. 
Full Length Sleeves 36 x 44.... 15.80 per doz. 

$6.00 per dozen pair 


a Mill Plastic 27 x 36... . $12.90 per des. 20-MiLL PLASTIC 


36....$ 9.00 per doz. | 30 x 36.... 14.00 per doz. 


30 x 36.... 9.75 per doz. | 36 x 40.... 18.33 per doz. 

36 : 40.02. 11-15 oee doz. | 36 x 44." 20.50 per dor. An Outstanding New Product 
x pees he per doz. u en leeves 

Full Len th Sleeves $12.90 per dozen pair Costs only about 


doz ie | & ings, Hip Length 
e toneee 992356 eer dozen pair 


BLACK or WHITE 


MAROON _ heavy Extra Heavy 
Deuble-Ceated Neoprene 20 Mill Plastic AMAZING DURABILITY 
27 = 36... .$12.90 per doz. | 27 «x 36... .$14.20 per doz. b 
30 x 36.... 14.00 per doz. | 30 x 36.... 15.50 per doz. test and actual use show this 
36 x 40.... 18.33 per doz. | 36 x 40.... 20.15 per doz. 10 ti 
36 x 44.... 20.50 per doz. | 36 x 45.... 22.60 per doz. times stronger than 
Full Length Sleeves Full Length Sleeves th. Won't tear! 
‘ ote. ft — gete . =e. “yd — ar 

eggings engt eggings p Lengt 

"$23.56 per desen pair $25.73 per dozen pair Costs only about 1 cent a day 


All Prices F.O.B. Chicago. Minimum order 1 dozen 


ER BY PHONE OR MAIL____| 








1 cent a day 














CONSULT US FOR 
Cc 0 shower curtains, partitions, covers, 
F bags and other items of plastic coat- 
ed and standard textiles. 
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Dr. Shahan Is Co-director 
of Foot-&-Mouth Campaiga 


Dr. Maurice S. Shahan, research ge. 
entist and veterinarian of the U. §, De 
partment of Agriculture’s Bureay ¢ 
Animal Industry, has been appoint 
co-director of the Mexico City offi, 
from which the Mexican-U. S. cooper, 
tive campaign against foot-and-mouth 
disease is to be administered. Licenciag, 
Oscar Flores, Mexico’s under secretan 
of livestock industry, and chairman gf 
the Mexican section of the Mexicap. 
United States Agricultural Commission, 
has been appointed director of the offices 

The appointments conform with ree 
ommendations of the Mexican-U. §. Ag. 
ricultural:Commission that the adminis. 
trative headquarters of the foot-an¢ 
mouth campaign should be in charge of 
a director named by the Mexican secre 
tary of agriculture and livestock indus 
try, and a co-director named by the U.§ 
Secretary of Agriculture. 

Dr. Shahan has been connected with 
the Bureau of Animal Industry sj 
1926, and has specialized in virus dig’ 
ease research since 1932. He was th 
leader of a group of four U. S. govern. 
ment veterinary experts who cooper 
ated with Mexican veterinarians in est 
mating the extent of Mexico’s foot-and 
mouth outbreak when it occurred late ip 
1946, and since then has continued t 
work closely with Mexican officials ip 
planning measures for control and e 
ication of the disease. 

Secretary Anderson has also ap 
pointed the three United States mem- 
bers of the joint administrative board 
to which the director and co-director 
will be responsible: Dr. B. T. Simms 
Chief of the Bureau of Animal Industry; 
Under Secretary of Agriculture N. E 
Dodd, and Don Stoops, assistant agri- 
cultural attache, U. S. Embassy, Mexie 
City. 

President Truman has signed the 
measure authorizing an expenditure of 
$9,000,000 to eradicate foot and mouth 
disease among cattle in Mexico. The 
appropriation had been requested by the 
Secretary of Agriculture to be spent 
between now and June 1. The money 
will be used to pay this country’s shar 
of the two-nation campaign against th 
disease. Congress has authorized th 
Department of Agriculture to furnish 
technical assistance and advice. 





















WOOL SUPPORT APPROVED 


The Senate agriculture committe 
this week reported favorably the Rob 
ertson bill (S 814) to continue through 
1948 the wool support price program 
This measure provides for a higher sup 
port level and authorizes the Commodity 
Credit Corporation to sell wool from its 
stock pile at below parity prices where 
competition from foreign wools 
it necessary. Proposals involving import 
quotas and quota fees were rejected 0B 
the ground that they were revenue pir 
posals and therefore should originate ™ 
the House. 
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rr i 76,000,000 Ibs. in 1945 to 50,000,000 Ibs. 254,059,000, 206,718,000, 10,215,000, and 
aign No New Chain Store Taxes in 1946. 6,589,000 lbs., respectively, in the pre- 
Fe Enacted By Legislatures The movement of margarine into do- ceding — - 6 fats in age 
N sei. ls for new or increased puni- mestic civilian trade channels increased rine production declined severely in 
S. De  gpmmagtio a: chain stores , mel slightly in 1946, although the amount 1946. During the year 2,545,000 lbs. of 

au of made no progress thus far this year in consumed per person declined from 4.0 leo oil, 2,058,000 lbs. of neutral lard, 

ointed state legislative sessions throughout Ibs. in 1945 to 3.8 Ibs. in 1946. The re- 2,086,000 Ibs. of oleostearine, 335,000 
Offiee the country, a survey discloses. turn of men and women in the armed Ibs. of oleo stock and 18,000 Ibs. of other 

opera. New Mexico’s house of representa- services to civilian life in 1946 largely animal fats, including beef fat, oleo- 

mouth# ives killed through adoption of an un- accounted for the increase in civilian stearine oil, and tallow, were used. Com- 

nciads favorable committee report a chain numbers. parative figures for 1945 were 8,841,000, 

retary store tax bill which would have im- Domestic vegetable oils used in pro- ap oy mecssonors al 1,304,000, and 

nan Gf iosed fees ranging from $1 for one duction of oleomargarine in 1946 in- 24,000 Ibs., respectively. 

-xXi€ah-§ ctail store up to $500 for more than 50 cluded 222,830,000 lbs. of cottonseed 

USI. E tores. West Virginia’s legislature ad- oil, 200,732 Ibs. of soybean oil, 13,794,- 

> Office journed without enacting a house bill 000 lbs. of peanut oil and 6,589,000 Ibs. For the “personal view” read Up and 

th ree-® to raise the state license tax on chain of corn oil. These figures compare with Down the Meat Trail. 

S.Ag-8 stores. The measure would have in- 

iminis-§ creased the license tax on chains of 10 

ot-an¢B or less units from $10 to $30 per store 





a year, ranging up to doubling the $250 
per unit annual fee paid by chains of 
75 or more stores. 

Chain store tax bills are pending in 
the legislatures of several other states, 
but with little prospect of enactment. 
Revival of a state chain store tax in 
Minnesota was proposed by a bill intro- 
duced in the Minnesota house of repre- 
sentatives. Designed to raise about 
$100,000 annually, the bill would re- 
enact a chain store tax law that was 
allowed to expire January 1, 1941. The 
proposed new taxes would range from 
$10 on first and second units of a chain 
to $350 per unit over 150 units. A bill 
introduced in the Nevada legislature 
called for a sliding scale of taxation on 
all chain store operations based on the 
number of units regardless of whether 
all the stores in the chain were oper- 
ated in Nevada. The measure proposed 
a $10 tax on each unit of a 10-store 
chain and graduated upward to a point 
where $550 per unit would be levied on 
chains operating more than 500 stores. 

Before the Connecticut legislature 
was a bill to impose a tax of $100 a 
year for each store in the state under 
five and a $500 annual tax on stores 
over five operated by a single chain. In 
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co. Theg™ North Carolina a proposal to repeal the 
d by the§ state’s license tax on chain stores was 
e spen™ killed by the state legislature’s joint | 
» money@™ finance committee. Meanwhile, Ken- | 
’s share tucky’s court of appeals early this year | A reason why women prefer some brands 
inst the ‘tefused to reconsider its decision of | othe 
zed the ns November that a chain store tax | of Lard over ” 
furnish w there violated state constitutional | . : . 
. requirements that “all taxes shall be a of lard are being produced a on A. ern oe basis . 
uniform e | today. y same token, VoTATOR equip- 
y age on all property of the same Prost is just * » ; wisan dines tan toh atte oaths 
| The other is lard that has been given You can afford it even if you’re not the 
VED the uniformly smooth, creamy texture of biggest packer on earth. It has been 
, . a fine shortening with the wag bag ay found profitable whether used two days 
mm 246 Oleo Production Down | a process ey as proved by Week or seven. 
throu} 7% From Preceding Year | ‘be sales experience of leading packers. _. ‘The Gitdist Corporation, Votator Divi 
program. D : : | VoTaTOR equipment does a better job . , y- 
her sup: omestic production of oleomarga- | because it chills in seconds, simultane- DISTRICT OFFICES 
mine in 1946 totaled 572,000,000 Ibs., | ously agitates and plasticizes, as the 150 Broadway, New York City 7—2612 Russ Bidg., 
— 4 which was 7 per cent less than a year material flows through the closed, con- San Francisco 4—617 Johnston Bidg., Charlotte 2, N.C. 
Tom earlier but 61 per cent above the 1937- | 
* 4l pre-war average. The 1946 decline | 
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ine chases at all by the American Red | 
gi Cross, which bought 4,000,000 Ibs. in | . 
1946, and a decline in exports, from | VOTATOR—is a trade mark (Reg. U.S. Pat. Off.) applying only to products of Th: Girdler Corporation. 
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Personalities and Fvents 


of the Week 


@ The Cudahy Packing Co. has pur- 
chased the Tovrea Packing Co. of 
Phoenix, Ariz., one of the largest meat 
packing plants in the Southwest. The 
announcement was made late this week 
at Phoenix by Edward A. Cudahy, III, 
chairman of the board, and Phil T. 
Tovrea, sr., president of the Phoenix 
firm. 

@ Martin H. Kennelly, winner by 273,- 
000 votes in the Chicago mayoralty elec- 
tion held this week, has been a director 
of Wilson & Co., Inc., Chicago, since 
1933. The popular mayor-elect was re- 
named a member of the board by the 
company’s stockholders at their most 
recent meeting in March this year. 
Joseph P. Baran, another Chicago meat 
packing figure actively associated with 
city politics, was elected city treas- 
urer on the same Democratic party 
ticket. Baran, who is owner of the 
Cornell Provision Co., has been a ward 
committeeman for several years and 
prior to an earlier election had held a 
position as sanitary district trustee. 

@® The AFL packinghouse workers re- 
cently sent a 25-man crew to the Frye 
& Co. plant at Seattle, Wash., to move 
refrigerated meats there to other non- 
strikebound plants in the area. Frye & 
Co. was the first packing plant in the 
Puget Sound area to act on a notice 








WEST COAST PACKER 


Fred Mangold, partner in the Port Stock- 
ton Sausage Co. of Stockton Calif., pic- 
tured in one of the plant’s coolers. He 
serves as vice president and general man- 
ager of the firm, which slaughters cattle, 
calves and sheep. Arnold Mangold is presi- 
dent of the Port Stockton Sausage Co. 
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that engineer crews maintaining re- 
frigeration facilities at the struck 
plants would not be allowed to cross 
union picket lines. The plant operators 
have predicted the spoilage of many 
thousands of pounds of meat because 
of the union move. 


@ John Russel MacKechnie, 53, credit 
manager at the Oklahoma City, Okla., 
plant of Wilson & Co., Inc., for the 
past 27 years, died recently at a hospital 
in that city. He is survived by his 
widow, two daughters and a son. 


® Construction of a new cooler building 
at the Los Angeles, Calif., plant of the 
Coronet Packing Co. is currently under- 
way. The building will be 65 x 90 ft. in 
area and have a capacity of 600 beef 
carcasses. In addition the structure will 
contain a boning cellar and freezing 
room. The company is also completing 
the installation of rendering facilities 
and intends to erect a new office build- 
ing and enlarge present killing facili- 
ties. 

@ A recent blaze, which for a time 
threatened to destroy the entire ice 
house at Armour and Company’s plant 
at Fargo, N. D., was held to three short 
wall partitions and negligible damage 
by city firemen. A short in an electrical 
power box is believed to have started 
the fire. 

® George W. Whitting of Whitting & 
Austin, Chicago provision brokers, has 
been admitted to membership on the 
Chicago Board of Trade. 


@ A building permit has been issued 
to the Cudahy Packing Co. for altera- 
tions and improvements to its plant at 
Los Angeles. Estimated cost was placed 
by company officials at approximately 
$10,000. 

®@ William Frederick Jacobs, 78, former 
president of the Jacobs Packing Co. of 
Nashville, Tenn., died April 2 at the 
St. Thomas hospital, after an illness of 
two months. After graduation from 
Montgomery Bell Academy he entered 
his father’s meat packing business, 
serving as_ president from 1913 until 
1928, when he retired. His brother, 
George S. Jacobs, succeeded him. 


@® The South Side Sausage Co., Mil- 
waukee, Wis., recently celebrated its 
thirtieth continuous year as a manufac- 
turer of Polish meat specialties. Roman 
Antowsky is the owner and founder of 
the establishment. 


@ The National Labor Relations Board 
has directed that an election by secret 
ballot shall be held at the Portland, 
Ore., plant of Armour and Company in 
order to determine authorized repre- 
sentatives for the purpose of collective 
bargaining at the plant. The NLRB 
turned down a petition from the United 
Packinghouse Workers (CIO) that the 
election be postponed and ordered that 


it be held within 30 days of issuance 
of the directive. 


@ The city of Dallas, Tex., and severaj 
citizens in the vicinity of the Samuels 
& Co. plant are seeking an injunction 
to stop its operation in a residential 
zone. Samuel Rosenthal, owner, con- 
tends he is operating under a noncon- 
forming permit from the city. 


® The AMI gold pin representing 50 
years service to the meat packing in- 
dustry was recently presented to Phillip 
Chelstrom, Swift & Company advertis- 
ing accountant. Chelstrom became asso- 
ciated with the firm in Chicago in 1897 
and is one of the few remaining em- 
ployes who remembers personally talk- 
ing to Gustavus F. Swift, founder of 
the company. He has been active in 
various capacities and was transferred 
to the advertising department five years’ 
ago. 

@ Plans are being prepared by M. J. 
Gabrielsen, Hollywood, Calif., engineer, 
for construction of a three-story and 
basement addition to the Wilson & Co., 
Inc., plant at Los Angeles. The rein- 
forced concrete building will be 96 x 
110 ft. in area and will contain a whole- 
sale meats department, refrigerator 
rooms and shower and locker rooms for 
employes. 


@ W. C. Mackey, 70, livestock commis- § 
sion agent at National Stockyards, Ill, 


CUDAHY GIVEN NAVY AWARD 
The U. S. Navy recently awarded the “Cer 
tificate of Achievement” to the Cudahy 
Packing Co. for its work in behalf of the 
war effort and particularly its service 
Navy personnel during World War IL. 
The award ceremony took place at the 
headquarters of Vice Admiral G. D. Mur 
ray, Commandant of the Ninth Naval Dix 
trict, at Great Lakes, Ill., on March 29 
Capt. Merrill Comstock, Chief of Staff and 
Deputy Commandant, is shown here pre 
senting the certificate to J. W. Christian, 
a Cudahy vice president and director, whe 
with R. A, Norris, secretary of the com 
pany, represented the Cudahy organization. 
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Margins of profit can be improved with Anco 
Modern Hog Slaughtering and Pork Cutting 
equipment. Anco Depilators remove all hair 
stubble, speed-up production and increase yields 
of No. 1 pork cuts. Let us help you solve your 
layout problems. Write for new Anco Catalog 
No. 60A. 














Anco Depilators are made to fit various capacity requirements. 


THE ALLBRIGHT-NELL CO, 


5323 So. Western Blvd., Chicago 9, Il. 
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for 50 years and manager of the Cassidy 
Southwestern Commission Co., died re- 
cently at a hospital in E. St. Louis, Ill. 
He was a member of the St. Louis Live- 
stock Exchange board of directors and 
well known in livestock circles all over 
the country. 

@ T. W. Bryant has resigned as assis- 
tant controller of Wilson & Co., Inc., to 
become general controller of The Cuneo 
Press, Inc. and Subsidiaries, Chicago. 
He had previously served as treasurer 
and controller of Adolf Gobel, Inc., New 
York. He is president of the Chicago 
Control, Controllers Institute of Amer- 
ica and a member of the National Asso- 
ciation of Cost Accountants. 

@ The Edwin J. Schachter Meat Co. has 
been incorporated at Louisville, Ky., by 
Raymond E. and Clara Schachter and 
C. A. Boehm. Capital was listed at 500 
shares no par value stock. 

@ Henry F. Vosgrau, 58, salesman for 
Armour and Company in the Buffalo, 
N. Y. area, died recently at his home 
in' that city. Mr. Vosgrau had been asso- 
ciated with the firm for more than 36 
years. 

@® The Chico Meat Co., Inc., Chico, 
Calif., recently announced completion 
of a new, modern packing plant at its 
old location near that city. The one- 
story concrete and steel structure re- 
places the wooden building which has 
been in use since 1904. The latest 
mechanized equipment increases ca- 


pacity of the plant to 35 head of cattle 
or 125 hogs per day, it was revealed 
by W. F. Snow, general manager. Most 
of the meat from the plant, which also 
does custom slaughtering for farmers 
in the area, is distributed in the nearby 
districts, with some going to Sacra- 
mento and Stockton. The company also 
operates a retail meat market in Chico. 
@ Federal inspection of stockyards, 
livestock, meat and meat packing plants 
in the Memphis, Tenn., area, was re- 
cently consolidated under the direction 
of Dr. George Mitchell, in charge of the 
local MID office. 

@ Alterations to the plant of the Cor- 
nelius Packing Co., Los Angeles, Calif., 
representing an expenditure of ap- 
proximately $14,000, are underway. 


® The Columbus, O., board of health re- 
cently adopted a schedule of meat in- 
spection fees under which a charge of 
35c per head will be levied on cattle and 
15¢ per head on all other animals slaugh- 
tered in local packing establishments. 
Dr. H. G. B. Robinson, head of the 
board, estimates that the fees will pro- 
vide approximately $45,000 annually for 
meat inspection purposes. He stated 
that the cost of meats to Columbus con- 
sumers should not be affected by the 
measure. 

@® The grand champion Angus steer of 
the recent regional fat stock show held 
at Demopolis, Ala., brought $1 per 
pound for its owners. The prize animal 


HIGH SCORING 
PIN KNOCKERS 


Pictured are members of 
one of the Tru-Flavor 
bowling teams of Reli- 
able Packing Co., Chi- 
cago. Front row, I. to r., 
Frank Casper and Matt 
Wasylick; back row, Ike 
Velcek, Richard Unwin, 
plant superintendent, 
and Jim Darrah. Or- 
ganized on a handicap 
basis, the eight plant 
teams in the intra-plant 
league represent a high 
percentage of em- 
ploye participation. The 
league is open to all 
employes, with teams 
formed around depart- 
ments. Individual and 
team prizes are provided 
by the company. The 
team, formed early this 
year, bowls every Mon- 
day night. The league 
was organized, accord- 
ing to Reliable officials, 
to help bring about a 
greater cooperation 
among employes. Al- 
ready there is a notice- 
able improvement in 
morale, officials state, 
and they feel the league 
will be a deciding factor 
in improving employe— 
management relations. 


was purchased by S. G. Swain, president 
of the stockyards there who resold } 
for 54c per pound, proceeds being 
donated to the Red Cross. The Ziegler 
Packing Co., Tuscaloosa, bought the 
animal the second time. 

@ A. O. Lane, for the past ten years jp 
charge of peanut butter sales, Derby 
Foods, Chicago, 
has been appointed 
general manager 
of the company, it 
has been announe. 
ed by C. W. Beik 
fuss, president, 
Lane will direc 
the sales of Derby 
meat specialities, 
Prior to joining 
Derby Foods, Lane 
had been associat. 
ed with Libby, Me. 
Neill & Libby asa 
branch manager 
and sales repre 
sentative. Beilfuss 
stated that the promotion of Lane is in 
line with the company’s general ex. 
pansion program, which includes the 
building of a new plant and additional 
manufacturing facilities in Chicago. 
@ Michael Jordan, 76, retired meat 
dealer formerly associated with the 
Standard. Wholesale Packing Co., Mil 
waukee, Wis., died recently in that city 
after a long illness. He had once headed 
a hotel supply house in that area. 


@ OTC approval has been obtained for 
the construction of a $12,000 meat plant 
at Waterloo, Wis., by F. G. Minnameier. 
@ A threatened strike of packinghouse 
workers in Los Angeles-Vernon, Calif, 
meat packing establishments was 
averted recently after a meeting be 
tween management and union repre 
sentatives at which it was agreed to 
arbitrate the dispute involving wages 
before a federal labor conciliator. The 
arbitration committee is to be composed 
of five men chosen by the union and the 
companies. Negotiations had stalled 
over the workers’ refusal to accept 4 
10 per cent wage increase offered by the 
companies. 

@ Armour and Company buyers tovk 
top carlot offering at the eleventh an 
nual fat cattle show and sale held re 
cently at Macon, Ga., paying $22.25 for 
Mrs. D. W. Harp’s showing of steers. 
@ The Carthage Meat Co., Carthage, 
Mo., formerly owned by Jay Moore ané 
Leonard Payne, has been purchased by 
local interests and will be managed by 
Ray Dingman, veteran of 25 years 
experience with the Crocker Packing 
Co. The firm will continue to do custom 
slaughtering and will attempt to expand 
its wholesale trade. 

@ A building permit has been issued the 
Vernon Packing Co., Vernon, Calif., for 
construction of reinforced coneréle 
bunkers at its plant. 

@ The following directors of the Gt 
cinnati, O., Union Stock Yards Co. were 
re-elected at the annual meeting heldit 
Cincinnati on March 23: A. E. Ander 
son, Charles W. Dupuis, Frank ¥. 
Durham, Fred B. Edmonds, Russell B 


A. O. LANE 
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Packinghouse Equipment bui y T. JOH e TABL . ~ e TROLLEYS ¢ GAMBRELS © HAND TOOLS e« 


VISIT The E. G. JAMES COMPANY DISPLAYS 
IN BOOTHS 7-8-9-10-11-12 


AT THE N. I. M. P. A. CONVENTION 
A Display of Equipment that will Surprise You 


E. G. JAMES CO. . ST. JOHN CO. 
SEE BULLETIN BOARD FOR SEE BULLETIN BOARD FOR 
HOSPITALITY ROOMS HOSPITALITY ROOMS 


E.G. JAMES CO., 316 So. LaSalle St., CHICAGO 4, ILL. 


E.G. JAMES CO. also Represents Some 40 Other Lines of Equipment for the Food Industries 








Magic NEW FLAVOR for meat products without spicing 
from Cuséom PROTEIN DERIVATIVES 


The simple addition of small amounts of Custom Protein Derivatives to your regular 
mixes gives new zest and pep to your sausage and specialties. Custom Protein 
Derivatives give even those ingredients low in meat flavor a sales-winning taste 
appeal. The use of Custom Protein Derivatives permits you to use lower priced beef 
or other ingredients and still maintain a proper flavor-balance. Simple to use, these 
sales-builders require no change in your regular formulas. 


Custom Protein Derivatives are skillfully blended. The 
skill and care exercised in Custom blending results in 
a finished product that ideally solves your flavoring 
problems. A single test made from generous free 


MAKE IT YOUR CUSTOM TO SPECIFY CUSTOM 


working samples will point the way to extra profits. 
Write! 


Custom Good Products, Iuc. 


701-707 N. WESTERN AVENUE CHICAGO 12, ILLINOIS 


FOR FINER FLAVOR, BETTER QUALITY, HIGHER SALES 
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" This HAM & BACON Identification 
protects brand names, builds business 


Is foolproof and low cost! 


Protect against substitution and build strong con- 
sumer demand for the future by identifying ham 
and bacon with a Great Lakes Brander. Built for 
long service, easy operation and perfect results, 
this brander gives handsome permanent sales 
appeal to smoked products! 


READY TO EAT 
AORMEL 
DEL-!-CUT 


The #55 Great Lakes Ham & Bacon Brander 
above is the finest built. Electrically heated to 
dry impressions immediately—no smearing. 
Branding dies easily interchanged. Takes brands. 
to 4%”, costs only $35.50 with average die. 
Model 56 takes 6” dies, is priced at $37.50 with 
average die. Extra dies $18 each. Order now. 





GREAT LAKES 
STAMP & MFG. CO. 


2500 Irving Pk. Rd., Chicago 18, Ill. 











NEVERFAI 


Sre-Scasoning 


‘nae 
taste-tempting 
HAM 
FLAVOR 


3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 


NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


H. J. MAY 


ER & 


A 
rey 


A 


shiand A 


er & Sons 


Chicago 36, | 


Ce., Lim 









SONS CO., INC. 





Hopkins, Otto V. Muesch, Murray § 
songood, W. W. Stone, A. J. Wa 
and Emile E. Werk. 

@ Seventeen students of the Mort 
High School, Cicero, Ill., will be g 
ated next week from a 24- 
course in meat merchandising. C 
Chotola, president of the Southwest 
tail Meat Dealers Association, will ¢ 
ciate at the ceremony. Subjects cov 

by the class included retail and whe 
sale meat merchandising, cutting, g 
ing, judging, bacteriology and m 
management. 

@ The Vernon Calhoun Packing Co, } 
been opened in Palestine, Tex. Ve 
Calhoun is president of the new firm. 
@ The Merchants Packing Co., Vernon, 
Calif., has a $20,000 plant improvement 
program underway involving construe. 
tion of a new office building and im. 
provements to existing facilities. 

@ Pacific Meats, Inc., wholesale meat 
jobbers and ship suppliers, recently 
opened for business at Long Beach, 
Calif. Officers of the firm are Don Mon. 


| tague, president; S. W. Atwood, vice 


president, and Leonard Lindsay, secre 
tary-treasurer. 

@ A bill providing for state regulation 
of frozen food locker plants was re 
cently signed into law by Governor 
Mabry of. New Mexico. 


| @ OTC approval has been obtained for 


construction of a packing plant at San 
Diego, Calif., for the Peoples Packing 
Corp. there. The building will be 60 x 9 
ft. in area and will cost an estimated 
$20,000. 

@ More than 500 hogs, raised by 4-H 
Club members from Maryland, Virginia 
and Delaware, were exhibited at the 
recent annual spring fat hog show held 
in the Union Stock Yards, Baltimore, 
Md. 








SAUSAGE MANUFACTURER ~ 
Shown here is Joe Kaeslin, owner 
the Alpine Packing Co. of Stock 
Calif. The firm specializes in the : 
ufacture of a full line of sausage 
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THE Perfect 
e- BINDER 


WIENERS, BOLOGNA 
Specialty Loaves 


“Soy makes a better product by improv- 
ing texture and appearance — holding 
the “spring” or “freshness’”—reducing 
shrinkage. It “eats better,” and that’s 
what your customers are looking for. 


orn 


Soy flour or Grits is used in the same 
manner as any other binder. Some say 
they like Special X and Meatone Grits 
in combination with cereal or milk. 
Many prefer straight soy binder. We 
suggest you try them both ways. 


Write for FREE Samples 
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ARGENTINE LARD DOWN 


Argentine lard exports dropped 
sharply from the record volume in 1945 
of 117,500,000 lbs. to approximately 30,- 
000,000 Ibs. in 1946. Exports in 1946 to 
North and Central American countries 
were less than 10 per cent of the 1945 
shipments, and to other South Ameri- 
can countries only about one-fourth of 
the exports in the previous year and less 
than half the prewar (1935-39) av- 
erage of 17,000,000 lbs. Lard exports 
to the United Kingdom, nearly one-third 
of the total in 1946, were maintained at 
almost the 1945 level. 

The sharp drop in lard production 
and exports followed the poor corn crop 
of 1944-45 and the relatively low prices 
of hogs during the following year. 
Breeding stock was liquidated, with the 
estimate of hog numbers dropping from 
8,800,000 in 1944, to 4,500,000 in 1947. 
Commercial slaughter in 1946 was only 
60 per cent of the 1945 level, but was 
still almost double that of the prewar 
period. The number of hogs for com- 
mercial slaughter in 1947 will probably 
be somewhat below that of 1946, and 
lard exports are not expected to exceed 
the 1946 export level. Those countries 
which were able to obtain lard from 
Argentina during 1943, 1944, and 1945, 
will, as in 1946, have to look elsewhere. 

Shipments of lard were especially 
small from July through November. In 
December exports again reached the 
2,000,000-lb. monthly rate of the first 
part of the year, but lard production in 
December was running considerably un- 
der the 1945-46 level with stocks low. 


AMI APRIL RADIO ADVERTISING 
FEATURES A VARIETY OF MEATS 


Radio commercial announcements to 
be used during April on the Fred War- 
ing show, broadcast two mornings a 
week for the American Meat Institute, 
will open with ham and pork sausage 
for Easter, feature canned meat, cold 
cuts, bacon and beef during the month 
and close with emphasis on smoked 
picnics. These products have been se- 
lected as items which will be in fairly 
plentiful supply during the month and 
available to housewives throughout the 
country. The commercials on hams, 
cold cuts and roast beef tie in with 
magazine advertising which will be ap- 
pearing at the time of the broadcast. 

The tentative list of subjects which 
will be used in commercials on the 
broadcasts during May include frank- 
furters, variety meats, beef steak, bo- 
logna, canned meats, veal chops or cut- 
lets, ham, sausage and canned meats. 


TRUCK MAINTENANCE FILMS 


Nine films dealing with truck pre- 
ventative maintenance have recently 
been released by the U. S. Bureau of 
Education. They are to be employed in 
shop training and to demonstrate in- 
spections, adjustments and service work 
necessary after 5,000 miles driving. 





THE QUALITY TRADE MARK 


| on | 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives andR Parts for 

all Sausage Mi b 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL, 





SEAL 50 to 3000 CASES PER HOUR} p 


=a So MODEL “D” 
CASE SEALER 
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Machines ep Can Tube Giver — | 
Think of it—50 to 3,000 shipping Maintenance cost is low. Your PACK- © Auger Packers © Qages Sania oe 
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<n Ng . - @ Volumetric Fillers Conveyors 
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PITTSBURGH-ERIE SAW ’ 
S 
. bole 
Pesco Pete can supply the — PESCO SAW SERVICE Large hand saw frames, beef , See 
perfect tools for the heavy splitter frames, pig nose and scribe frames, designed ye 
cutting and heavy grinding for heavy duty. Sharp filed blades, individually wrapped witl 
of the meat packing industry. and inspected perfect—ready for quick blade changes. _ 
He is ready to supply you PESCO BAND SAW BLADE SERVICE Machine-filed, / sane 
with the following efficient inspected band saw blades to fit more than 40 types of . 89 
corviess, fer © email monthly meat and bone cutting machines. Pesco Pete will keep ian 
them repaired and supplied. Edit 


eum LARGE CHOPPER PLATE AND KNIFE SERVICE Made 


in sizes to suit your needs and ready for long and faith- 
ful service. 


Pesco Pete will be pleased to give you bolo, 
complete details, or you may write dired. T 


PITTSBURGH-ERIE SAW 


CORPORATION | 


4017-31 LIBERTY AVENUE PITTSBURGH, PENNSYLVANIA _, & 
BRANCH PLANTS: ST. LOUIS and LOS ANGELES 
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HAM-VEAL LOAF 


A midwestern sausage manufacturer 
asks for information on a ham-veal loaf. 
He says the meat is coarse-cut and the 
loaf is covered with caul fat and put up 
in an artificial casing. He writes as 
follows: 


Bditorr THE NATIONAL PROVISIONER: 

1 would like to have the formula for a ham-veal 
loaf. The meat is coarse-cut, covered with caul 
fat and artificially-cased. Are you familiar with 
this product and can you tell us how it is made? 

While the inquirer’s description 
might apply to any one of several prod- 
ucts, it corresponds with a ham-veal 
loaf made by the following method. 
Necessary meat ingredients for the loaf 
are: 

45 Ibs. S. P. ham trimmings 


10 Ibs. smoked 8. P. belly trimmings 

20 Ibs. cured veal clods 

25 Ibs. cured veal trimmings 

The ham trimmings are ground 
through 1%-in. plate; veal clods 


through 1-in. plate; belly trimmings 
through %-in. plate, and veal trimmings 
through %4-in. plate. 

The meats are mixed thoroughly with 
following seasoning ingredients: 


3 oz. white pepper 
8 oz. refined corn sugar 
10 oz. Worcestershire sauce 


Dry milk solids and/or binder may 
be added in the desired quantity. Many 
processors are securing good results in 
loaf manufacture through use of ready- 
prepared seasonings or specially-pre- 
pared seasonings, as manufactured by 
reputable firms. Their use in the sau- 
sage or loaf formula will assure con- 
venience in processing and uniformity 
of flavor. 

Stuff the meat mixture into loaf re- 
tainers lined with caul fat. Cook three 
hours at 165 degs. F. Chill after cook- 
ing, dip in gelatine solution and stuff in 
artificial casing. 


BAGGED BOLOGNA 


Sometimes a coarse-ground, bagged 
bologna will sell well in certain areas. 
Such a product may be made up to 
weigh 10 to 15 lbs. to the piece and 
with it the sausage department can 
easily build up its tonnage. Production 
costs are relatively low. An eastern 
packer asks how such a product is 
made: 


Editor THE NATIONAL PROVISIONER: 
we 7 furnish us with a formula for a bagged 


The following formula could be used 
for making a coarse-ground bagged 
bologna: 


50 Ibs. cured regular pork trimmings 
50 Ibs. cured beef 


_ Grind the beef trimmings through the 
“4 or %-in. plate and pork trimmings 
through the %-in. plate (beef may be 
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chopped if desired). Mix all meats to- 
gether with following seasoning ingre- 
dients: 
Ib. salt 
oz. white pepper 
oz. cardamon 
oz. allspice 
oz. sage 
6% oz. refined corn sugar (dextrose) 
10 Ibs. finely shaved ice 

Popularity of any sausage product is 
dependent on full, well-balanced flavor. 
In order to achieve such “taste-appeal” 
regularly and conveniently, many sau- 
sage manufacturers use ready-prepared 
or specially-prepared seasonings, as 
manufactured by reputable firms, in 
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There Can 


Always Be 


PADFIT OR 
LOSS 


LUYI 


-Only when a buyer or 
seller of meat products 
knows the market does he 
buy or sell intelligently. 


If a buyer makes Yc per 
pound on a car of product he 
has saved $37.50. 


If he makes 4c a pound 
on a car, he has made $75. 


The same is true of the 
seller. If he knows the mar- 
ket, and gets the market 
price, he saves anywhere 
from $37.50 to $150 a car. 
If the difference is as much 
as 1c a pound, he saves $300 
on a car. 


THE NATIONAL PROVISIONER’S 
DaILy MARKET SERVICE gives an 
exact reflection of the market and 
the market price on each of the 
full trading days of the week. 


Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
%ec variation from actual market 
price. 

For full information, write THE NA- 


TIONAL PROVISIONER, 407 So. Dearborn 
St., Chicago 5, Ill. 























making their products. Such seasonings 
are easy to handle and have unvarying 
strength and flavor. 


Stuff meat in bags and loop with 
twine. Hold in cooler overnight and 
smoke next morning in wire mold or 
retainer at 115 to 125 degs. F. Cook at 
165 degs. for 3 hours or longer, depend- 
ing on weight of product. Bag must dry 
off thoroughly before it is dipped in 
paraffin. 


When dry, product is dipped in paraf- 
fin (126-deg. melting point) at a tem- 
perature of 230 degs. F. It should be 
withdrawn from paraffin immediately 
after dipping and allowed to drain, but 
should not be moved about until paraf- 
fin is firmly set. Some operators add 20 
Ibs. paraffin oil to each 100 lbs. of par- 
affin in order to prevent cracking. Bags 
must be free of external grease, meat 
fragments and moisture before they are 
dipped. 

The product must not contain too 
much moisture or fat if paraffining is 
to be successful. 


PLYWOOD BARRELS CHEAPER 
TO MAKE, EASIER TO SET UP 


Plywood barrels, which are cheaper 
to manufacture than the barrels com- 
monly used for packing prime steam lard 
or mincemeat, might be found satisfac- 
tory for use in the meat packing indus- 
try. Developed during the war by Brit- 
ish brewers faced with a shortage of 
hard wood, they have several advan- 
tages over hard wood barrels. 

They are more economical because 
mass production techniques can be used. 
A low pressure laminating process is 
employed. The number of staves is cut 
to six, reducing cooperage set-up time 
and lowering manufacturing cost be- 
cause there are fewer pieces to handle. 
Birch or some other of the less expen- 
sive woods is used in the center of the 
stave. Staves are composed of 16 ve- 
neers, four of which have grains set at 
right angles to counteract shrinkage. 
Size is closely standardized so that 
staves may be interchanged between 
barrels in a few seconds time. 

While the application for meat prod- 
ucts may be slightly different and some 
experimentation would be necessary, 
when used for beer the barrels require 
no inner coating to protect the product 
as the rubber blanket lining used in 
forming the stave eliminates all possi- 
bility of seepage, either in or out. 


Are youa western packer looking for 
a midwestern killing plant? Watch the 
Provisioner’s Classified page. 
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WE ARE BUYERS 


. ++. Of quality Beef, Veal, Lamb, Pork, Pork Products, 
Poultry and Canned Meats. No offering too small or too 
large. 


Packers, it will be to your advantage to contact us regarding a new 
outlet for your products. BECAUSE the shortest route from your 
plants to more consumers’ tables is through our organization — a 


dependable year ‘round market. Let us explain. 


Representatives of this company will be at the Hotel Morrison, 
Chicago, Ill. during the NIMPA convention. 


AMERICAN STORES CO. 


MEAT BUYING DEPARTMENT 


424 NORTH I97 ST., PHILA. 30, PA. 
DISTRIBUTING WAREHOUSES: — 


Philadelphia, Pa. 
Wilkes Barre, Pa. 
Allentown, Pa. 
Johnstown, Pa. 


Kearney, N.J. 
Baltimore, Md. 
Syracuse, N.Y. 
Buffalo, N.Y. 








FINE 
SAUSAGES 
deserue 
FINE 
CASINGS 


Uniformly smooth, plump, well- 
filled sausage finds ready sales! 


Wee WILSON’S 
wiiemiiah cniesieen, NA T U RAL 


EXPORTERS 
CASINGS 


Plants, Branches and Agents in Principal 
Cities Throughout the World 





GENERAL OFFICE: 4100 SO. ASHLAND AVE. « CHICAGO 9, ILLINOIS 





MEAT PLANT SAFETY 


(Continued from page 15.) 


A. R. Graham, supervising safety en- 
gineer of the Bituminous Casualty Co,, 
Chicago, discussed some of the safe. 
guards which may be employed with 
materials handling equipment. 

“I. have been in plants,” said he, 
“where elevator doors are wide open 
on three or four floors and no effort is 
made to guard them at all. Some of 
them probably use a wooden gate which 
is too short and doesn’t come up to the 
specifications of the city or state in 
which they are located. The men stick 
their heads over the gates and have 
their heads knocked off or have a con- 
cussion or fractured skull. We are al- 
ways trying to get them to put on gates 
or doors or interlocks on them. 

“In one plant there was a ribbon con- 
veyor which some of you might call a 
flight conveyor. The ribbon conveyor 
met’ with a roller conveyor. The roller 
conveyor may be a gravity conveyor, 
but the slat conveyor will be a power 


| conveyor. Every once in a while workers 


would get on those conveyors and take 
a little joy ride. As a result they were 
caught and received very serious in- 
juries. 


Conveyor Made Safe 


“The company fixed the first two 
rollers of the conveyor so that it would 
lift up when anything foreign hit it, 
like the body of a person who might go 
riding on the slat conveyor. That has 
happened since and the rollers lifted up 
and the man was able to extricate him- 
self. 


“You are all familiar with rail stops 
and you have all had a lot of experience 
with them. Many stops are made of cast 
iron. In one particular case, a side of 
beef slid down very fast and went right 
through the stop, broke it off and 
dropped down. Fortunately, nobody 
was hurt. 


“New safety stops of mild steel are 
being made and have been demonstrated 
and tested. They may furnish a solu- 
tion to some of your problems in par- 
ticular plants. 


“TI believe some of us have had acti- 


| dents by employes attempting to climb 


over gravity conveyors. Somebody tries 
to climb over the rollers with the result 
that he slips and falls on the conveyor 
and you have a hospital case. We have 
had quite a bit of experience with that 
type of gravity conveyor in packing 
plants and other establishments, espe 
cially where they run close to the floor, 
and the tendency is to climb over them. 
Often workers step on the rollers and 
go on their heads. 


“We have eliminated that by several 
methods. One, we have placed a T-bar 
between the rollers and it has enabled 
the man to step on the rollers without 
falling. I know that is true because! 
have demonstrated the fact on innumer 
able occasions. Again, they take up the 
rollers and place a board across whet 
it has to be used as a passage way.” 


Alec Spink, safety supervisor of Kit 
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‘ work alongside the conveyor 


gan & Co., Indianapolis, then cited to 
the panel some outstanding cases in 
which power driven equipment has im- 
proved meat plant safety. 

“Some years ago,” said Mr. Spink, 
“we had a considerable space where, 
when the hogs left the rail in the killing 
foor, they were pushed into the coolers 
by the employes by hand. The floors be- 
came slippery, and even with extreme 
caution, were dangerous. A fall could 
result in a twisted ankle, or back, or 
worse, a hernia. A power-driven con- 
tinuous chain was installed, and this 
danger was eliminated. Consequently, 
we haven’t had a single accident to 
amount to anything for years in this 
department. 

“Another contribution to safety is 
the power-driven slat conveyor which 
carries the raw product through various 
stages of the cutting operation, deposit- 
ing it at the specific place where it en- 
ters other departments. The employes 
(their 
minds at ease), whereas under the old 
method of using tables, the meat was 
passed from one employe to another. 
Sometimes meat was thrown, with the 
resultant accident record of knife cuts, 
some of which were serious, as well as 
falls, bad bruises on the arms, and, in 
one or two instances, the knife was 
driven clear through the employe’s arm. 

“Our finished products in the barrels, 
cases, or boxes are conveyed to the ship- 
ping department with little effort on 
the employe’s part, thus eliminating, 











This simple RETURNAL outfit collects 
steam condensed in cooker jackets and re- 
turns it directly to the boiler at high temper- 
ature and pressure and without any h 
steam loss. It reduces boiler load by 25% or 
more and usually saves enough in fuel, water 
and softening materials to pay back its cost 
every year. 


The better steam circulation induced by this 
system results in hotter steam heated units, 
quicker and better processing and usually 
increases production by 15% or more. 


No packing or rendering plant can afford to 
be without one of these outfits, Made in 
all capacities up to 50,000 Ibs. of condensate 
per hour. Over 150 satisfied users in the 
packing and rendering industry alone. 


Write for descriptive bulletin and testimo- 
nials from satisfied customers. 


HEAT RECLAIMER 
CORPORATION 
Engineers and Manufacturers 


6 North Michigan Ave. 
Chicago 2, Ill. 
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for the most pert, trucking which, as 
you know causes more accidents than 
anything else. 

“Another contribution to safety is the 
power-driven fork or platform-truck. 
It is astonishing to note the skill which 
the operators acquire, maneuvering 
trucks in moving products from one 
part of the plant to another. They elim- 
inate a large percentage of hand truck- 
ing which causes a vicious circle of 
painful and serious accidents. Even 
with all the guarding and keeping floors 
in good condition, you have broken and 
smashed fingers, bruises, strains, or 
hernias from pulling, collisions, etc. 
We even had a freak accident when one 
man had his arm broken and another 
his leg bruised by the same truck in the 
same accident. With the introduction 
of the power-driven truck, the old meth- 
od of trucking disappeared, and with it 
went the accident hazards. In loading 
ears, stacking boxes, and lifting tierces, 
the power-driven truck stands supreme. 


Safe Employes Work Better 


“I have mentioned that employes 
work with ‘their minds at ease’ granted 
the additional safety protection given 
by power-driven equipment. An em- 
ploye’s mind is, therefore, relaxed, al- 
lowing him to concentrate on his work. 
He is a more cheerful employe and con- 
sequently a safer one. 

“We of the Kingan organization are 
gratified with the report of 1945 “Ac- 
cident Facts of the Food Industry” 
which shows that we were first in fre- 
quency among the large packers and 
fourth in severity. For three years, 
1943 through 1945, we were first in fre- 
quency and second in severity. To at- 
tain such a safety record is no acci- 
dent.” 


The proper way to block out electri- 
cal equipment under repair was also 
discussed. In this connection, Martin 
Cernetisch, safety director of John Mor- 
rell & Co., said: 

“At the Morrell, plant we have made 
locks, and we have millwrights, machin- 
ists, electricians, and all types of me- 
chanics. There are four padlocks on the 
master switch. If the machinist fin- 
ishes first he unlocks his lock and re- 
moves it and there are still three left 
on. It is impossible for any one to start 
the conveyor until all locks are taken 
off the master switch. 

“Relative to removing fuses, unless 
the man is an electrician and under- 
stands the fuses, it is not a good thing 
for him to pull them unless he has a 
fuse puller. Naturally he is going to 
use his fingers or a pair of pliers. It 
is really an electrician’s job and I 
wouldn’t recommend that a millwright 
or a machinist or any type of mechanic 
pull fuses from the box.” 

Mr. Spink of Kingan then com- 
mented : 

“In our organization, no one except 
the electrician is allowed to touch the 
fuses and that is strictly in the safety 
code. It is a safety rule. In the event 
they are working on a hog killing ma- 
chine, the fuses are pulled and the lock 

















It’s easy to 
keep your plant 
insect-free! 






Use 


GRIFFITH'S 
Kil-m-Kwik 


(WITH OR WITHOUT DDT) 


Quickly exterminates flies, ants, 
roaches and other insect pests 


Here is a safe, sure, ready and easy-to- 
use insecticide spray that will help you 
rid your plant of all types of insect 
pests. 

Simply spray Kil-m-Kwik—made with 
DDT—on ceilings, walls, floors, equip- 
ment. Insects literally drop dead in their 
tracks. And, the lethal effectiveness of 
Kil-m-Kwik, made with DDT lasts—for as 
long as three to six weeks. 

Kil-m-Kwik, made with or without DDT, 
is ideal for food processing plants. It has 
a pleasant odor, is colorless, and is not 
poisonous, used as directed. Packed in 
1-gallon containers. 

Keep your plant insect-free. Order 
Kil-m-Kwik with or without DDT (Specify). 





GRIFFITH 
LABORATORIES unc. 


CHICAGO, 9 — 1415 W. 37th St. 
NEWARK, 
LOS ANGELES, 11 — 49th & Gifford Sts. 
TORONTO, 2— 115 George St. 


5 — 37 Empire St. 





To Get 


SAME 
SIZE 


SAME 


STRENGTH 


By Actual Test 


ask for 


CUDAHYS 
Sheep Casings 


GET SMOOTH, FINE-LOOKING, 
SURE-SELLING FRANKS... 


CUT BREAKAGE LOSSES... 
DEPEND ON TWICE-TESTED 


CUDAHY’S 


Selected Sheep Casings 


Whatever your casing needs... 
orders filled quickly from over 
79 different sized, fine NATURAL 
CASINGS, including imported 
casings. 

Our Casings Sales Experts will 
advise you on request. 


THE CUDAHY PACKING CO. 


221 NW. LaSalle Street, Chicago 1, \inois 


| turbed.’ 
safeguard.” 








| is put on there. There is only one key 
| and that belongs to the mechanic in the 


hog killing department who locks the 
box after the electrician has pulled the 
fuses. Then he puts a tag on. Those 
tags warn you, ‘This must not be dis- 
I think it is a pretty good 


APPROVED RAT-KILLER 


In Supplement 2 to MID Memoran- 
dum 52, the Meat Inspection Division 


| recently ruled that use of ANTU (al- 


phanapthylthiourea) as a rat-killer is 
to be permitted in edible products de- 
partments in accordance with the in- 
structions for barium carbonate and 
red squill in MID Memorandum 52. Ex- 
tensive experimentation with ANTU in 
official establishments and elsewhere has 
shown this rodenticide to be an effective 
agent for killing the common gray- 
brown Norway rat, and it is apparently 
of low toxicity to man. The Norway rat 
is usually the only variety of rat found 
in meat packing plants, except for a 
few places in the southern part of the 
United States. 

The disadvantages of this chemical 
are its comparative non-toxicity for 
other types of rats and its property of 
imparting a tolerance to rats which eat 
less than a killing dose. The develop- 
ment of tolerance to this poison by Nor- 
way rats is so rapid that ANTU cannot 
be used effectively in the same locality 
at intervals of less than one month. If 
application of a rodenticide is necessary 
within this interval the use of red 
squill or barium carbonate is recom- 


| mended. 


ANTU is a gray powder insoluble in 
water. It kills rats by causing an accu- 
mulation of a large volume of fluid in 
the organs of the thoracic cavity. Death 


| usually occurs within a period of 12 to 
| 48 hours. 


DIRECTORY OF COz POINTS 


Pure Carbonic, Inc., has announced 
the publication of a new directory which 


| lists 78 Pureco distribution points for 
| carbonic gas and “Dry-Ice” throughout 
| the nation. 


Renderers Group Opposed 
to Concessions on Tallow 


At hearings held last week before the 
Committee for Reciprocity Information 
to discuss additional products—includ- 
ing inedible tallow—on which this coun- 
try will consider granting concessions 
in the pending 18-nation trade agree. 
ment, Dr. John L. Coulter, consulting 
economist of the National Renderers 
Association, urged that no reduction be 
made in the present duty and excise tax 
on imports of inedible tallow. The State 
Department has listed inedible tallow 
as one item for consideration in the 
trade agreement negotiations to be held 
in Geneva this month. 


Dr. Coulter referred to a copy of the 


tariff commission digest on inedible tal-- 


low and stated that from the digest it 
appears that any concession on this item 
would be negotiated primarily for the 
benefit of two of the 18-nation group— 
Australia and New Zealand—although 
he said that import statistics show that 
Argentina has largely been the source 
of inedible tallow imports into this 
country. Therefore, he concluded that 
“there was a strong presumption that 
the concession was being negotiated pri- 
marily for the purpose of extending 
such concessions at a later date to Ar- 
gentina.” 


SOME OPA CASES WILL DIE 


The chief enforcement officer of OPA 
has indicated that the agency will not 
prosecute OPA cases involving $3,000 
or less and that this will eliminate 
approximately 8,500 of the 13,075 suits 
involving alleged violations of price 
control regulations which are still 
pending. However, of the approximately 
4,500 cases which will be prosecuted to 
completion about 2,600 cases involve 
violation of meat regulations in con- 
nection with which large amounts of 
subsidy payments are being withheld. 

The Temporary Controls Adminis- 
trator has directed that the Office of 
Price Administration be liquidated not 
later than June 28, 1947. It is reported, 
however, that cases which are not com- 
pleted by that time will be turned over 
to the Department of Justice. 





NOW IN OUR 26TH YEAR OF 


SERVICE 


LIBERTY BEEF SHROUDS 


HAM STOCKINETTES @ BEEF BAGS 
BOLOGNA BAGS @ FRANK BAGS 


THE HOME OF “tufedge BEEF CLOTHIN 


THE CLEVELAND COTTON PRODUCTS CO 


* CLEVELAND 14, OHIO * 
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Here’s the Score by the Smart Four 


‘e- “For my part,” sings the Butcher, ‘‘Worcester Salt has 


what it takes to keep customers taste-happy—pure 
salt, full-flavored salt—with no bitterness whatso- 
ever.” 


The Baker croons, “I can only afford to use the finest 
salt there is—the purest salt to bring out the very best 
flavor. That's why I use Worcester Salt 100 percent.” 


The Miller chimes in with, ‘I need the best salt, too— 
not that I use so much, but what I use is mighty im- 
portant. Making flour is my business, and I make it 
my business to use Worcester Salt.” 


And the Dairyman high-notes—‘“‘Fine cream and fine- 
flavored salt go together to make the fine butter I'm proud 
of. Like our good friend, the Canner, my product de- 
mands the best— Worcester Salt.” 


Perfect harmony here—perfect A-chord that pure fine-fla- 
vored Worcester Salt means so much to so many fine products. 


Worcester Salt 


"ptAvoRs INE THING” 








LOU MENGES ORGANIZATION 


INCORPORATED 


basking ridge, new jersey 


architects 
engineers 
consultants | 
for me meat 
ing 
——— 


one hour from new york ...+ «© « » 














STAINLESS 
STEEL 


Adeimann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


inquiries Invited 


HAM BOILER CORPORATION 


Office aad Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave., 4 
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high grade in fact! 
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‘How many beeves must 
| average to afford an 
Re M HOIST?” 


St. John's University uses a Type HW 
knocking pen and dressing floor hoist, 
available with rapid hoisting speeds 
from 40 to 60 F.P.M. over a full 20-ft. 
lift. There are R&M hoists in types 
and sizes fer every service need. 


What small packer hasn’t asked that ques- 
tion—and received this answer: “If you 
are in business at all, an R & M hoist is 
one of the first pieces of equipment you 
need.” The fewer the people, the less you 
can afford the time-taking task of manual 
animal hoisting. And if you have but a 
single full-time butcher, you'll find a 
speedy R & M hoist helps him do better 
work, far faster. 


R & M hoists save minutes and mus- 
cle; give top speed for maximum output from 
one man or many. Even private abattoirs such 
as that of St. John’s University, Collegeville, 
Minn., (illustrated) use these sturdy, depend- 
able hoists to slaughter cattle for small com- 
munities and student groups. Fast, modern 
equipment that will help you solve the help 
problem can be yours for as little as from $300 
to $500. Ask us for Bulletin AB900. 


ROBBINS & MYERS © INC, “212405 3ys10" 


od 














one to four ounces 


@ No juices lost 





@ Each patty on a separate sheet of waxed paper Rugged Solid Fibre and Corrugated 


@ Automatically molded, stacked and counted 
@ Every patty uniform in size and weight from 


@ Perfectly sanitary—no patty touched by hand 
@ Compact—only 18x18 inches at base 
@ $850.00 F.O.B. Chicago, Stak-Kounter $80.00 extra 


@ ALSO MAKES STEAK AND PORK SAUSAGE PATTIES 





HOLLYMATIC 
ELECTRIC 


PATTY 
MAKER 


Makes 


1800 PATTIES 
PER HOUR 





Shipping Containers give effective 
protection to all packing house prod- 
ucts in transit and in storage. 


Hummel & Downing Folding and Dis- 
play Cartons preserve product quality 
and build sales. 


HUMMEL & DOWNING CO. 








e * 
Holly Molding Devices, Inc. WASTE PAPER IS A VITAL RAW MATERIAL, SAVE IT 


6733 South Chicago Avenue | 


Chicago 37, Illinois 
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MILWAUKEE 1, WISCONSIN 


756 South Broadway 











Los Angeles 14, California 
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MARKET SUMMARY 





DETAILED INFORMATION INDEX 





Hogs—Pork—Lamb 








Cattle—Beef—Veal 








Hides—Fats—By-Products 











HOGS 


Chicago hog market this week: Un- 

evenly 75c higher to $1.00 lower to close 
Thursday with a net loss of 25c. 

Thurs. Week ago 

$27.25 

26.80 

26.50 

26.25 

27.25 

26.50 

26.00 

26.75 

27.00 

27.25 


Omaha, top 
St. Louis, top 
Corn Belt, top 
St. Paul, top 
Indianapolis, top ... 
Cincinnati, top 
Baltimore, top 
Receipts 20 markets 
263,000 
Slaughter— 
Fed. Insp.* 
Cut-out 180- 
results 220 Ib. 
This week. .— .10 
Last week..— .72 


PORK 


817,000 
220- 
240 Ib. 
— .57 
—1.56 


793,000 
240- 
270 lb. 
—1.65 
—2.58 


Chicago: 
Reg. hams, 

all wts. ....45 
Loins, 12/16. . .43 
Bellies, 8/12 ..45 
Picnics, 


@46 48 @49 
@45 44 @45 
@46% 46%@47% 
@34 28 @35 
@26 


@50 
@46 


Reg. trim- 
@24 25 
New York: 
Loins, 8/12... 
Butts, all wts. . 


@50 48 
@46 42 


LAMBS 
Chicago, top 
Kan. City, top 
Omaha, top 
St. Louis, top 
St. Paul, top 
Slaughter— 

Fed. Insp.* 
Dressed lamb prices: 
Chicago, choice ... .40@42 
New York, choice. . .39@45 

*Week ended March 29. 


$23.50 

22.25 

23.00 

24.00 

23.00 

292,000 292,000 


41@43 
41@45 


CATTLE 


Chicago cattle market: Generally high- 
er. Steers 25c to 50c higher; heifers 
steady to 25c higher; cows 25c to 50c 
higher; canners and cutters steady to 
25¢ higher; bulls steady to 25c higher; 
calves steady. 
Thurs. Week ago 
Chicago steer top... $27.75 $27.50 
23.75 24.00 
17.00 17.25 
12.50 12.50 
10.75 11.00 
28.00 27.75 
28.50 28.25 
24.00 
24.25 


Chi. bol. bull top... . 
Chi. cut. cow top... 
Chi. can. cow top... 
Kan. City, top 
Omaha, top 


St. Paul, top 


Receipts—20 markets 


253,000 272,000 


Slaughter— 


Fed. Insp.* 284,000 288,000 


Carcass, good, all wts.: 
Chicago 35@35% 
New York 
Chi. cut., Nor.....22@22% 
Chi. can., Nor 22@22% 
Chi. bol. bulls, 

dressed 


Chicago top 
Kan. City, top 
Omaha, top 
St. Paul, top 
St. Louis, top 


Slaughter— 
Fed. Insp.* 
Dressed Veal: 


Good, Chicago 33@35 
Good, New York... .30@35 


*Week ended March 29 


$26.00 
26.00 
22.00 
27.50 
27.00 


155,000 


32@34 
28@36 


Chicago packer hides fairly active and 
steady. 
Thurs. Week ago 

Hvy. native cows.23@23% 23 @23% 
Nor. Native 

Kipskins 40 
Outside Small Pkr. 

Native, all weight, 

strs..& cows....18@21% 19 @21% 


TALLOW, GREASES, ETC. 


New York tallow market dull. 
Fancy tallow 

Chicago tallow market dull. 
Fancy tallow 


27@27% 


27@27% 
Chicago grease dull. 
Choice white grease. .27 


Chicago By-Products: 
Dry rend. tank. .1.90@2.00 2.00@ 2.10 
10-11% tankage.9.50 9.00@10.00 
BM. ren wadeded 9.00@9.50 9.00@10.00 
Digester tankage 
60% 
Cottonseed oil, 
Val. & S. E... 


27@27% 


120.00 


36n 


LARD 


32.25ax 
...-29.00ax 
27.50n 


Lard—Cash 
Loose 


TRUCK VS. RAIL TRANSPORT 


Here are the 67-market figures for 
the three years, 1944-46, showing truck 
receipts as a percentage of total re- 
ceipts. 


Cattle 





wmmari 8 1 22 29 


1 BEEF CATTLE, Av CHT. 
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AMI PROVISION REPORT 











Stocks of pork increased about 5 per 
cent during the last two weeks of 
March, but were 11 per cent more on 
March 29 than on the comparable date 
a year ago, according to the report on 
packers’ provision holdings issued by 
the American Meat Institute. Total 
pork holdings, however, continued about 
49 per cent below the average for the 
comparable date through the years 
1939-41. 

Holdings of rendered pork fat in- 
creased about 8 per cent and lard 9 
per cent during the same two-week 
period. 

Stocks of DS cured and frozen-for- 
cure pork increased 4 per cent, and SP, 
DC and frozen-for-cure items increased 
1 per cent during the last half of March, 
while stocks of barreled pork declined 
22 per cent. 

Fresh frozen loins, shoulders, butts, 
and spareribs increased 11 per cent 
while other items in this grouping de- 
clined 2 per cent during the period. Out- 
side of barreled pork, most of the stock 
declines were relatively small, and in- 
cluded 3 per cent for SP, DC, and 
frozen-for-cure hams, and 4 per cent 
for DS fat backs. 

Provision stocks as of March 29, 1947, 
as reported to the American Meat Insti- 
tute by a number of representative com- 
panies, are shown in the table that fol- 
lows. Because the firms reporting are 
not always the same from period to pe- 
riod (although comparisons are always 
made between identical groups) the 


table shows March 29 stocks as percent- 
ages of the holdings two weeks earlier 
and on the same date a year earlier. 


AMERICAN MEAT INSTITUTE 
PROVISION STOCKS REPORT 
March 29 stocks as 


Percentages of 
Inventories un 


Com- 
Mar. 
16, 


Mar. parable 
30, 
1947 1946 av. 


1939-41 
D. S. PRODUCT 
Bellies (Cured) : 
Fat Backs (Cured)........... 96 
Other D. S. Meats (Cured)... § 
TOT. D. 8. CURED ITEMS 
TOT. FROZ. FOR D. 8 
Ss. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 


All frozen-for-cure hams. ... 
Picnics 
Sweet pickle cured 
Frozen-for-cure 
Bellies, S. P. and D. C. 
Sweet pickle cured 
Frozen-for-cure 
Other items 
Sweet pickle cured......... 99 
Frozen-for-cure 
TOT. 8S. P. & D. C. CURED.... 98 
TOT. 8S. P. & D. C. FROZEN. 
BARRELED PORK 
FRESH FROZEN 
Loins, shoulders, butts and 
spareribs 88 
All other § 132 
5 109 
TOT. ALL PORK MEATS 112 
RENDERED PORK FAT 5 161 
4 245 


Note: A considerable quantity of cured, frozen 
and canned pork and lard was held for the USDA 
and was included in holdings of a year ago. None 
is now held for government account. 


Keep up on market trends by reading 
the market section. 


CHICAGO PROVISION STOCKS 


Storage stocks of all meats at Chi. 
cago were reduced more than 3,000,000 
Ibs. during the last half of March. 


Storage stocks of lard dropped 16. 
000,000 lbs. during the same period but 
the total of lard in store at Chicago 
on March 31 was high compared to 12, 
500,000 lbs. a year earlier. 


Mar. 31, 
"47, Ibs. 
All barreled pork 
(bris.) 
P. 8S. lard (a).. 
P. 8. lard (b). o<s 
Other lard 14,479,678 
TOTAL lard ....33,719,857 
D. 8. cl. bellies 
eet 
D. 8. cl. bellies 
eee 
TOTAL D. S. cl. 


Feb. 28, Mar. 31, 
"46, Ibs. 


460 4a 
-19, 240,179 8,946,658 


3,528,242 
12,474,915 


aaa 
49,901,009 


89,300 302,300 


5,799,549 672,736 1,349,615 


5,888,849 4,975,036 1,349,615 


bellies 
D. 8. rib bellies. . 26 
D. 8S. fat backs.. 1,982,214 


8. ss A eae 


502,671 3,714,393 


327,205 1,326,807 
8. ba 


ha 

8. Pr. 

8S. P. picnics, 
8S. P. Boston 
shoulders 

Other : ws of 


7,953,219 
11,143,413 


9,697,789 
13,362,848 


3,155,325 3,706,968 


mea 6,241,437 5,654,195 
Total, “i meats.39,212,119 42,438,036 

(a) Made since Oct. 1, 1946. (b) 
vious to Oct. 1, 1946. 

The above figures cover all meat in storage ip 
Chicago, including holdings by the Government. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended March 29, 1947: 


Week Previous 
Mar. 29 week 


Cor. wk. 
last yr. 


18,987,000 


Cured meats, 


17,482,000 19,508,000 


Fresh meats, 
pounds .. 


... 0,857,000 
Lard. pounds .... 


9,735,000 


48.039,000 
9,950,000 


26,094,000 
7,563,000 





Live hog costs slipped sharply this week while product 
values declined only moderately, resulting in greatly im- 
proved cutting results on all weights of butcher stock. 
Light animals showed a cutting loss of only 10c as com- 
pared to 72c last week, remaining in the most favorable 
position. The minus margin for medium butchers was 57c 


——180-220 Ibs. 


TEST THIS WEEK SHOWS GREATLY IMPROVED CUTTING RESULTS FOR ALL WEIGHT BUTCHERS 


(Chicago costs and credits, 


Value 


first three days of week) 


compared with $1.56 last week, while heavier stock regis- 
tered a $1.65 loss, a substantial improvement over the 
minus $2.58 shown previously. 

This test is computed for illustrative purpose only. 
Each packer should figure his own test, using actual costs, 
credits, yields and realizations. 


220-240 Ibs.—— —240-2 
Value 


270 Ibs. 
Value 


Price per per cwt. Pet. Price per 
ewt. fin. ° per 
alive yield 


$ 6.28 


per cwt. tt. Pet. Price 
ewt. fin. ; fin per 
Ib. alive yield yield Ib. 


Pet. per per ewt. 
fi in 


n. ewt. le 
yield alive yield 
s 


20.0 


- 
wo 4 
: _ 
m § 


Regular hams 
Skinned hams ebbaeee oi. tine ace 
Picnics ee ; . 8.1 32. 1.8% 
‘ 6.0 J 1. 

4. 

5. 


46.4 
30.3 
37.0 
41.5 
38.2 
30.3 
24.0 
22.8 
27.6 
30.0 
23.0 
24.0 
14.8 


~ 


14.5 
15.8 


— 
Ae De 


_ 


tom Om ot 
1D de BD ee CO re ND SHO tw Dw) 


Plates and jowls 
Raw lea 
P. 8. lard, rend. 
Spareribs .... a 
Regular trimmings ARE 
Feet, tails, neckbones. 
Offal and miscellaneous. 


TOTAL YIELD AND VALUE 


‘61 
3.83 
< 
‘30 
1.10 


$27.34 


> ee copocrntoo. 


om 
12 29 ps to go G1 DD HON: 


/ of 


BSS8: : Bi 


mow 

» > @ 
Rote 

=e 


—) 
lowe no Tigo me moo te wecrmt! § 
Dw ewmenwmuor#re-1 


Peis wDe 
seebeeereseces: 


“ 
: PPPS. ; 
+ WMiomboto- - 


 F $1 
$39.33 33 


os 


| 
| 


a 


$26.67 


$37.56 


g 
8 


Per 
ewt. 


alive 
Cost of hogs 


$26.39 
Condemnation loss .. par ova 7b % 13 Per ewt. 
Handling and overhe nad .92 fin. 
+ yield 
TOTAL COST PER $27.44 $39.48 
TOTAL VALUE 27.34 39.33 37.56 


—Cutting margin ies a $ .10 $ .16 a $ ~ 80 
—Margin last week .72 1.05 


Per 
ewt. 
alive 

$26.06 
Per ewt. 
fin. 
yield 


cwr $38.26 
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KOCH Patented 


SANITARY 


= Beef Scribe Saw 
A it Precision Tool 


Here is the first real improvement in a beef scribe 
saw. Perfectly balanced! Light weight! Rugged and 
will stand the severest use! Made from tough, light 
weight aluminum alloy. 

















Can be taken apart in an instant by releasing a 
single wing screw. Properly balanced and propor- 
tioned. Uses standard beef scribe saw blades. 


Price, complete with one blade........... 
IMMEDIATE SHIPMENT FROM STOCK 


KOCH 


BUTCHERS’ SUPPLY CO. 














Mc CORMICK | 
Fin’ 


uc” 





Mc CORMICK & COMPANY, INC 
BULK SPICE DIVISION 


—)—_2 
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HOW TO SEPARATE 
A CAT FROM A MOUSE 





@ It’s a simple matter of screening . . . a useful trick 
for a mouse to know. In fact, screening is a useful 
trick in any trade. Even in the salt business! 





ed 


You see, we’ve got to fit the salt to the job. Butter- 
makers don’t want large, slow-dissolving crystals in 
Butter Salt. We remove “‘big ones” so completely, you 
won’t find even a trace on a 28-mesh Tylor screen. 
But they don’t want fine dust, either, to cause pasting 
in the churn. Diamond Crystal Butter Salt contains 
only 3% of particles smal! enough to pass through a 
65-mesh screen! 

Yes, it’s as vital to the butter-maker that we re- 
move over-sized and under-sized salt crystals ... 
as it is to the mouse to screen out that cat. (Well, 






Happily for the mouse, he got results. And so do we 


at Diamond Crystal. That’s why you can always be 
sure of clean screening whenever you specify Diamond 
Crystal. Take your choice of grade or grain size— 
it’s tops by actual tests! 


WANT FREE INFORMATION ON SALT? WRITE US! 


If you have a salt problem, let our Technical Director 
help! Just drop him a line in care of Diamond Crystal 
Salt, Dept. 1-11, St. Clair, Michigan. 


DIAMOND CRYSTAL 


ALBERGER 
process SALT 





MEAT AND SUPPLIES PRICES 





Choice lambs 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 


Good lambs uy 
Commercial lambs (Prices ar to + cc 
y Utility of sausage. 
Chicago Beef casings: 
Domestic rounds, 1% to a 
Good and choice D 1% in., 180 pack. 35 CAR 
WHOLESALE FRESH MEATS BEEF PRODUCTS Commercial censetic rounds, over 1% F.« 
CARCASS BEEF Brains Export rounds, wide, over 
Hearts 1% in. 75 
Week ended Tongues, selec WHOLESALE SMOKED —— —— medium, 1 
Apr. 2, 1947 fresh or froz. 1% 
per Ib. . Tongues, house run, . MEATS Export sound. narrow, 
’ oa fresh or froz Fancy regular hams, 1% in. as 
pee ee steers— Tripe, cooked 14/18 lbs., parchment paper.55@57 No. 1 weasands, 22 in. up. 9 
ent vee 4 Kidneys Fancy skinned hams, ~ lw =? 24 in. up.12 8-10 
re = : 2. eers— seass Livers, selected 14/18 Ibs., parchment paper .55@58 No. 5 10-12 
c i 8 Rae as Cheek Fancy trim, brisket off, bacon, Middie oowing, 1%@ 12-14 
woe eg ve steers— 83 Lips 8 lb. down, wrap... ..58@61 14-16 
eam Gaasineneta’ 27@28 Lungs Square cut seedless bacon, Miadles, eelect, wide, 
ated ‘ onan o> Melts 8 lb. down, 2@2% 
pn Ay Boge tte eeees “— No. 1 beef sets, smoked Middles, elect, extra, 
° 9 
ee. choice 35 FRESH PORK AND Outsides, C Grade Middice, 2 cece, extra, 16-18 
Gow. Bie quarter, comm PORK PRODUCTS Knuckles, C Grade 2% in. +4 
, forequarter, comm Fresh sk. ham, Beef bungs, export No. 20-22 
Reg. pork loins, und. 12 Ib.... FANCY MEATS Beef bungs, domestic 
Picnics i 
BEEF CUTS Skinned shidrs., bone in Tongues, corned... wag ot omy Scaseeen, 
* Spareribs, under 3 Ibs.... eal breads, under 6 oz os P 
ned oy a Boston butts, 3/8 Ibs 6 to 12 oz 12-15 in. wide, flat 10-12 
Steer loin. commercial Boneless butts, c.t............. 5 10-12 in. wide, flat...... 8 12-14 
Steer round, choice Neck bones 8-10 in. wide, flat rot 
Steer round. g Pigs’ feet, front.. Pork casings: $ 
Steer rib, choice Kidneys 0 il d 4 lb maese narrow, 29 mm. & 20-2: 
Steer rib, Livers 7h. 8 —s % Ib.. 3 wall 20-2 
Steer rib, commercial Brains — S ¢ ; 4.9 
Steer rib, utility Ears Narrow mediums, oe 
Steer sirloin, choice... .. DRY SAUSAGE ee ete on HET ae 
_— — commercial. Cervelat, ch. hog bungs.... Spe. medium, 35@38 mm 3. + 15 in 
teer, chuck, choice Thuringer 4 Wide, 38@43 mm 
—— pa ae ao Reg. pork trim (50% fat). Farmer Extra wide, 43 mm ¥ 28 
5 eer Ke os , commercial....... 2@ Sp. lean pork trim, 85%.. ae Export bungs, 34 in. cut. 33 
teer brisket, choice Ex. lean pork trim, 95%. ..42 B. C. salami, ch Large prime bungs, 
Steer brisket, good Pork cheek meat 30 B.C. salami, new condition.42 cf eS ear 28 
Steer back, choice Boneless bull meat Genoa style salami, ch.... Medium prime bungs, Reg’ 
P 
Boneless chucks Pepperoni 34 in. cut Clea 
wry — ye oe new condition. . Small prime bungs...... pn 
. eef trimmings sappicola (cooked) Middles, per set 
Beef tenderloins Dressed canners Italian style hams * 
Steer plates Dressed cutter cows — 


VEAL—HIDE OFF 
Choice carcass 
Good carcass 
Commercial carcass 


Dressed bologna bulls...... 
Pork tongues 


Choice, 225 to 300 lbs 
Good, 225 lbs. down 








DOMESTIC SAUSAGE 


Pork sausage, hog casings. 
Pork sausage, bulk 
Frankfurters, sheep casings 
Frankfurters, hog — 





CURING MATERIALS 


Nitrite of soda (Chgo. w’'hse) 
in 425-lb. bbis., 
Saltpeter, n. ton, f.o.b. N 




















Utility Commercial Bologna . refined gran... 
Bologna, artificial casings. ins Jul 
Smoked liver, hog bungs. Se 
Head cheese . re Pure rfd., gran. nitrate of soda. 4.50 Oct. 
New Eng. lunch, specialty.54 @56 Pure rfd. powdered nitrate of Nov 
r ae Kenchoos, == eS sent’ in min. car of 80,000 ibe. — Si 
ongue an ’ 
Blood sausage oe only, f.o.b. Chgo., per ton: 0 
—— 21% @28%4 Granulated, kiln dried ~ 
q 
a o Rock, bulk, 40 ton cars and 
Sugar— 
SPICES Raw, 96 basis, f.0.b. 
(Basis Chgo., orig. bbls., bags, bales) New Orleans Jul. 
Whole Ground sar 5 Yo gran., f.o.b. refiners Sep 
Allspice, prime Packers’ curing” sugar, 250 Ib. Nov 
Resifted bags, f.o.b. Reserve, La., 
less 2% 8 
—— ee 4 Dextrose, in car lots, per cwt., » 
Ginger, Jam., unbl.... (cotton) 3 
in paper bags lots 
BOSS Hog Dehairers SEEDS AND HERBS Jul 
are made in four sizes as outll Sep 
. rt Oe 
with capacities from 70 West India Nutmeg... b Whole for Saus. No 
to 1,000 hogs per hour. Seecen Gueeaae pm a fay 3 OCU 8 
The BABY BOSS is Red, No. 1 Mustard sd., we 
. . > >, A : a 
shown. Capacity of this ml black. ot ssaetornmn, Obthean aa 21 lots 
machine is 70 hogs per Pepper, white Oregano 2 
hour. It is equipped Jul 
with manually operated Oct 
throw-in and throw-out, Not 
cleans hogs thoroughly - 
and operates on en- 89; 
ergy from a 7!/2 H.P. motor. Processes one or more hogs, j N G lots 
with a total weight of 300 pounds, in one operation. £. : 
P « P e i 
Built to the same high standards as the larger machines, the 
the BABY BOSS furnishes 
the answer to the dehair- NE GLASSINE 
ing problem for the smal- CELLOPHA 
ler plant. Write for GREASEPROOF PARCHMENT 
literature. D PAK ~ 
BACON PAK LAR ( 
Ker 
C 
Les 
: DANIELS MANUFACTURING CO. x! 
THE CINCINNATI BUTCHERS’ SUPPLY COMPANY RHINELANDER, WISCONSIN x 
CINCINNATI 16 OHIO CREATORS + DESIGNERS MULTICOLOR PRINTERS Sh 
’ I 
Tt 
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urers 


5 @1.30 
20@1.49 
45@1.70 
ate 














CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR CHICAGO 
BASIS 


THURSDAY, APRIL 3, 1947 
REGULAR HAMS 


Fresh or Frozen S.P 
46n 46n 
45n 45n 
45n 45n 
45n 45n 


BOILING HAMS 

Fresh or Frozen 8.P. 
45n 45n 
44n 44n 
43n 43n 


SKINNED HAMS 
Fresh or Frozen 8.P. 
47 @47% 48%n 

47 @47% 

47 @47% 

47 @47T% 


46 
43% @44 
41 @4é42 
piabe 39 aw 
2-up, N 


35 


OTHER D. 8. MEATS 
Fresh or Frozen Cured 
Regular plates 24n 24%n 
Clear plates. . 224en 22%n 
‘25 


Square jowls.. os 
Jowl butts... . 23% 23% 


€ 





PICNICS 


Fresh or Frozen 8.P 
33 @33% 34 
32%@33 q 
28% @29 





BELLIES 


Fresh or Frozen Cured 
47 
46%, 


D. 8. BELLIES 
Clear 
31 
30% 
3014 
30 @30% 
30 @30% 
30 


FAT BACKS 


Green or Frozen Cured 
23% 
23% 
23% 

24@24% 

24@24% 
26 
26 
26 





LARD FUTURES PRICES 


MONDAY, Mar. 31, 1947 

Open High Low Close 
..27.87% 27.87% 27.75 27.80b 
27.25 «27.30b 427.25 27.30b 
24.75n 
22.70b 





22.75 22.70 
Sales: 8 lots. 
Open interest at close Fri.: Jul., 90; 
, 74; Oct., 1 Frag Nov. 40 lots. At 
: Jui., ; Sep., 76; Oct., 1, 
and Nov. “40 oly 


ey » Age. 1, 1947 
Jul... .27.50 27.55b 
Sep. .27.00 q Ib 
Oct... “2 . 
Nov. .22.37% 22.374 22. is 21%b 

Sales: 14 lots. 

Open interest at close Mon.: Jul., 
89; Sep., 76; Oct. 1, and Nov., 41 
lots. 

WEDNESDAY, Apr. 2, 1947 
. 27.50 27.50 26.50a 26.50b 
5 26.25 25.75 25.80b 


a. ‘00 





24.00a 
21. 00 





y..22.12% 22.12% 2 
Sales: 13 lots. 


Open interest at close Tues.: Jul., 
76; Oct., 1, and Nov., 41 


THURSDAY, Apr. 3, 1947 

26.37% 26.50 26.37% 26.45b 
--25.80 he -- 25.80 
24.00n 
21.00b 


21.00 21.50 21.00 


Sales: 16 lots. 
Open interest at close 
89 


; Sep., 76; Oct., 1, 
lots. 


Wed.: Jul., 
and Nov., 41 


FRIDAY, Apr. 4, 1947 
The Chicago Board of Trade closed 
in recognition of Good Friday and 
there was no trading in lard futures 


PACKERS’ WHOLESALE 
LARD PRICES 


— lard, tierces, f.o.b. 
tierces, f.o.b. 
Leaf, kettie rend., tierces 
f.0.b. Chgo Coececscocsecescc ct th 
. tierces, f.0.b. 
Standen 
rd shortening ... 
Shortening, tierces, caf 
- & 8. Hydrogenated 


Kettle rend., 
Chgo. 


34 
.N.39% 8.39% 





WEEK’S LARD PRICES 
Tierces Loose Leaf 
P.S. Lard P.S. Lard Raw 
Bs 30.00ax 28.00n 
30.00ax 28.00n 
30.00ax 28.00n 
29.00ax 27.50n 
Holiday —no trading. 


LIVESTOCK SUPPLY 
SOURCES 


Percentages of livestock 
slaughtered during February, 
1947, bought at stockyards 
and direct, as reported by 
USDA. 

Feb., Jan., 

1947 

Per- 

cent 
Cattle— 


Stockyards ... 
Other . 
Calves— 
Stockyards 
Other 
Hogs 
Stockyards 
Other 
Sheep and lambs— 
Stockyards ...59.§ 
Other 


ST. LOUIS HOGS 
IN FEBRUARY 


Receipts, weights and range 
of top prices for hogs at St. 
Louis National Stock Yards, 
Ill., for February, 1947, with 
comparisons as reported by 
H. L. Sparks & Co., were: 

Feb., Feb., 
1947 1946 


Total receipts 177,739 155,406 
Average weight, Ibs. . 239 224 
Top prices: 

DES uwicesounaed $29.50 

Lowest 25.75 
Average cost .. . 26.95 
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SEE IT! 


ACTUAL 
DEMONSTRATION 


AT THE 


“EBSCO” 


DISPLAY BOOTHS 
60 ano 61 


NIMPA CONV. 
APRIL 16, 17,18 











“HOLLYMATIC” ELECTRIC HAMBURGER 
PATTY MAKER...PRESENTED BY “EBSCO” 


See it measure, mold and stack 1800 patties 


per hour . . . in one continuous operation. No 


mechanical skill required saves time, labor. 


ENTERPRISE incorporaten 


612-614 ELM STREET © DALLAS 2, TEXAS 


Manufocturers, Importers, Distributors 
MEAT PACKERS AND SAUSAGE MFRS .EQUIPMENT AND SUPPLIES 














HONEY SWEET 
SUGAR CURE 





Page 37 





You help make us the 
best fed nation in the world 


Your uniformly fine work in grading and packing Ameri- 
ca’s precious meats... your work in Rae g oe to market- 
ing centers of the country—these things have made you 
instrumental in making us the best fed nation in the world. 
You know that the uniformity of Adler Stockinettes makes 
it the perfect knitted fabric protecting those meats. Its high 

uality of manufacture comes from quality inspections 
dhounahent production. 

STOCKINETTES 


he hooker? 


reno ae © ADLER co. 


CINCINNATI 14, OHIO 


SELLING AGENT FOR 








en Sen @ Benen, 


612 W. LAKE ST., CHICAGO 6, ILI DEArborn 0990 
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MARKET PRICES. séce Yor 





DRESSED BEEF CARCASSES 
City Dressed 


Apr. 1, 
1947 

Choice, native, heavy......44 @47% 
Choice, native, light . 40% @44 
Good eerie .. B7% @42% 
Commercial .... ... -B5% @37% 
Can. & cutter 23 
Utility 
Bs 9 «60-05 potaaedl 
ee, 446.05 n chee 24% a2 


BEEF CUTS 


City 
» 2 pits.... .. 62465 
<i 
vo. 1 loins. 


vo. 1 hinds and ribs. . 
2 hinds and ribs 
io. 1 rounds....... 
Yo. 2 rounds.. 
vo. 1 chucks. . 
Yo. 2 chucks. 
3 chucks 
‘o. 1 briskets 
2 briskets... 


vo. 2 flanks 
Rolls, reg. 4@6 Ibs. av 
Rolls, reg. 6@8 lbs. av 


VEAL—SKIN OFF 


Choice carcass .. oeeee- 34@38 
Good carcass 28@36 
Commercial carcass ... 22@30 
Utility . .18@23 


FRESH PORK CUTS 


Western 
Shoulders, regular .. 
Butts, regular 3/8 lbs 
Pork loins, fresh, 12 Ibs. dn.. 
Hams. regular, under 14 Ibs. 
Hams, skinned fresh, under 

14 -Ibs. ... 

Picnics, fresh, bone in 
Pork trimmings, ex. 
Pork trimmings, regular 
Spareribs, medium .. : 
Bellies, sq. cut, seedless, 8/ 12. 





Pork loins, fr., 10/12 Ibs 
Shoulders, regular 

Hams, regular, under 14 lbs... 
Hams, sknd., under 14 Ibs.. 
Picnics, bone in 

Pork trim, ex. lean 

Pork trim, regular 

Spareribs, medium 

Boston butts, 3/8 Ibs 

Bellies, sq. cut, seedless, 8/ i2. 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat in 
120 to 136 Ibs $37 
137 to 153 Ibs ‘4 f 39. 
154 to 171 Ibs......... 37.50@39. 
172 to 188 Ibs... . . 37.5009, 


Choice lambs . 
Good lambs . 
Commercial 


FANCY MEATS 


Tongues, corned ... 

Veal — under 6 oz 
6 to 12 
12 of 

Beef hideeys 

Lamb fries 

Beef livers 

Ox tails under % Ib. 
Over % Ib 


BUTCHERS’ FAT 


Shop fat 
Breast fat 
Edible suet 
Inedible suet 


SHIPPERS’ PUBLIC 
HEARING 


The National Perishable 
Freight Committee will hold 
a shippers’ public hearing at 
10 a.m. April 16, at commit- 
tee headquarters in Room 
308 Union Station bldg., 516 
W. Jackson blvd., Chicago, 
Ill. Subjects to be discussed 
at the hearing include: 
Transfer charges from box to 
refrigerator cars, tests and 
experiments: and _ scheduled 
refrigerator car service. 








WESTERN DRESSED MEATS AT NEW YORK 


TUESDAY. APRIL 1, 1947 
All quotations in dollars per cwt. 


FRESH BEEF—STEER & HEIFER: 
Choice: 
350-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 
Good: 
350-500 Ibs. 
500-600 Ibs 
600-700 Ibs. 
700-800 Ibs. 


Commercial: 

350-600 Ibs 

600-700 Ibs. 

Utility: 

350-600 Ibs. -.-. None 


cow: 
Commercial, all wts. 25.00-27.00 
Utility, all wts........ 23.00-25.00 
Cutter, all wts......... None 
Canner, all wts........ None 


33 3288 3233 


FRESH VEAL & CALF 
SKIN OFF, CARCASS BASIS: 
Choice: 
80-130 Ibs. 
130-170 Ibs. 
Good: 


OS eee 28.00-35.00 
80-130 Ibs. . 30.00-36.00 
130-170 Ibs. 30.00-36.00 


34.00-38.00 
34.00-38.00 
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Commercial: 
22.00-28.00 
25.00-30.00 
25.00-30.00 


18.00-23.00 


FRESH LAMB & MUTTON: 


LAMB: 

Choice: 
30- 40 . ..e. 44.00-45.00 
40- 45 " ex 
45- 50 j ° 
50- 60 h.« > 4100-42.00 

Good: 
30- 40 . .... 43.00-44.00 
40- 45 prey 2.00- 
45- 50 
50- 60 

Commercial, “all wts.... ¢ 

Utility, all wts 3 


MUTTON (EWE) 70 Ibs. Dn.: 
22.00-24.00 
Commercia! ... 20.00-22: 
Utility . ee ee 16,00-18.08 


FRESH PORK CUTS: Loins No. 1 
(BLADELESS INCL.) 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 
16-20 Ibs. ° <4 
Shoulders, Skinned, N. Y. Style: 
8-12 Ibs. 
Butts, Boston Style: 
4- 8 Ibs. 








LL 


tnaum tm%siAinhias.e 


md EDWARD KOHN Co. 


RALD AVE CHICAGO 9, ILL r YAR ds 


my WE SELL 
aa | an cd 3) U i 


Straight or Mixed Cars 


BEEF* VEAL*LAMB* PORK 
AND OFFAL 


Let Us Hear from You! 
& 
Established 25 Years 








ic 
ishable 
ll hold 
ring at 
ommit- 
Room 
g., 516 
hicago, 
scussed OR PERMANENT INSULATING EFFICIENCY, 
nclude: leading refrigeration engineers have long re- 
box to lied on Rock Cork’s many service advantages, 
ts and such as its low thermal conductivity . . . resistance 
neduled to moisture, vermin, rot. . . and its imperishable, 
re. - : Afi . 
basically mineral composition. Rock Cork is made 
a in sheet and pipe-covering form, is adaptable to 
K every type of refrigeration construction. 
Expert Application: J-M Insulation Applicators 
oO ane ' ' Be 3. are organized to handle every detail of your insu- 
ee he oe 2. lating job. These men determine the most eco- 
800-23. 


nomical thickness of Rock Cork for your job. 
Their skillful application methods assure your 
obtaining the peak savings which only proper 
workmanship can make certain. Backing these 
: construction units are J-M’s years of experience 
2.00-48.68 in this field. 

For complete information about Rock Cork, 
ee write for brochure DS-555 .. . or get in touch with 
1 00-42-88 your J-M Insulation Applicator. Johns-Manville, 


38 00-43.08 Box 290, New York 16, N. Y. 
32.00- 





16.00-18.00 
; No. 1 


Johns-Manville 


gag NOLVAY nite of soda i OCcK C ORK 
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BY-PRODUCIS—FATIS—OILS 








TALLOWS AND GREASES 











TALLOWS: The market failed to dis- 
play much strength this week in spite 
of the fact that supplies were fairly well 
sold up. Buyers were quiet and in a 
waiting position. Weakness in lard fu- 
tures and vegetable oils contributed to 
the lack of action. Edible tallow sold off 
%e from last week at 28%c in tanks, 
f.o.b. shipping point, while a sale of No. 
1 was reported at midweek at 26%4c. Ac- 
tive buying interest was limited to the 
smaller soapers and offerings were 
mainly in the medium and lower grades. 

Quotations on Thursday, in carlots, 
f.o.b. producer’s plant, were: 

Edible, 28%c; fancy, 27c; choice, 
26%c; prime or extra, 26%c; special, 
265%c; No. 1, 26%c; No. 3, 26%c, and 
No. 2, 24%c. 

GREASES: The market was rather 
dull this week with an easy undertone in 
keeping with the weakness in lard and 
vegetable oils. Larger buyers did not 
show much interest in limited offerings 
at the list. Some B-white grease sold 
early in the week at 26c, f.o.b. ship- 
ping point. 

Grease quotations on Thursday were: 

Choice white, 27c; A-white, 265c; B- 
white, 26%c; yellow, 26c; house, 25%c; 
brown 25 f.f.a. 24\éc. 

NEATSFOOT OIL.—Both production 
and the volume of business in this oil 
continues very light. No reliable quota- 
tions for the various grades are avail- 
able. 

GREASE OILS.—The market ap- 
pears to be well sold up, but prices are 
about steady with last week. No. 1 oil 
is quoted at 35%c. Prime burning is 
387%e. Acidless tallow oil is quoted at 
34%c. Neatsfoot stock continues to sell 
at 38c. Grease oils have increased in 
price in the last two to three weeks, but 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium, sulphate, bulk, per ton, f.o.b. 
production point pases : $32.00 
Blood, dried 16% per unit ‘of ‘ammonia 9.50 


Unground fish scrap, dried, 
60% protein nominal f.o.b. 
Fish Factory, per unit. . 2.00 

Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports................ . 88.50 
FT eee - 41.50 

Fertilizer tankage, ground, 10% ammonia, 

10% B. P. L., bulk . nominal 

Feeding tankage, unground, 10-12% ammonia, 
bulk per unit of ammonia.......... - 9.235 


Phosphates 
Bone meal, steam, 3 and 50, bags, 
per ton, f.o.b. works bvestetnece se 
Bone meal, raw, 444% and 50% in bags, 
OP COR, Ci We occ ccc tsecsccccecs 
Superphosphate, bulk, f.o.b. Baltimore, 
BE Ee Me ae eheccckecwesnadces name 8o 


$60.00 


67.50 


Dry Rendered Tankage 


45/50% protein, unground, $1.85 per unit of pro 
tein. 


EASTERN FERTILIZER MARKET 


New York, April 3, 1947 

All feeding markets remain strong 
and sales were made of several cars of 
blood and wet rendered tankage at $9.25 
per unit of ammonia f.o.b. New York. 
Cracklings continued to sell at $1.85 
f.o.b. New York and the market was 
well cleaned up. 

Some sales of fish scrap were re- 
ported on a “when and if made basis” 
at $100 per ton f.o.b. fish factory and 
some additional sales were reported at 
$100 f.o.b. The demand for all fertilizer 
chemicals was very heavy and the sup- 
ply limited. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 29, 1947, were 7,851,- 
000 lbs.; previous week, 8,169,000 Ibs.; 
for the corresponding week last year 
10,303,000 lbs.; January 1 to date 100,- 
366,000 lbs., compared with 103,014,000 
lbs. in the same period a year earlier. 


BY-PRODUCTS MARKETS 


(Chicago, April 3, 1947.) 
Blood 
Unit 
Animunia 
Unground, per unit ammonia . -89.00@9.56 


Digester Feed Tankage Materials 


Unground, loose 


abe cieeeekee cee obs 6nes ome 
Liquid stick, tank cars..........scees in 
Packinghouse Feeds 
Carlota, 
per ton 
50% meat and bone scraps, bulk..... .$112.50 
55% meat scraps, bulk... cosccae Mn 
50% feeding tankage with bone, bulk...... 104.06 
60% digester tankage, bulk. ‘ : 125.00 
80% blood meal, bulk....... ign 160.00 
65% BPL special steamed bone meal, 
DEE 606.06 nnss casenesbdoubocansemiund 85.00 
Bone Meal (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50............se6. 55.00 .00 
Steam, ground, 2 & 27.........0sse00% 55.00 .00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia .......... +6... $6.00 and Me 
Bone tankage, unground, per ton..... 50.00 
Hoof meal,-per unit ammonia....... 8.00 
Dry Rendered Tankage 
Per unit 
Protein 
BE 55.5 bial a phe Neh nae hie aed ede $1.90@2.00 
GEE 650k 6c 608s benees gs deeesues --++ 190@2.0 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed). ee 3.7 
Hide trimmings (green, ‘salted) . .. 2.50@3.00 
Sinews and pizzles (green, salted)..... 2.50@3.0 
Per ton 
Cattle jaws, skulls and knuckles... ..$75. re re 
Pig skin scraps and trim, per Ib..... .12%@.1 
Animal Hair 
Winter coil dried, per ton.......... $90.00@110.00 
Summer coil dried, per ton.......... 70.00@ 80.0 
Winter processed, black, Ib......... Nom. 
Cattle switches .........-.eeceeees 4@Q5e 
Winter processed, gray, lb.......... 11@12%e 





18,483,000 lbs.; previous week, 16,211, 
000 Ibs.; same ‘week last year, 3,531,000 
Ibs.; January 1 to date 135,711,000 lbs, 








seem to have steadied at the hizher Shipments of hides from Chicago for compared with 56,395,000 lbs. a year 
level. the week ended March 29, 1947, were _ earlier. 
_Wvillbald Schaefer Company - 
;—_—__—__—_—__—__—__} 





PROCESSORS OF ANIMAL FATS AND OILS x 











AMERICAN MEAT INSTITUTE - 


ASSOCIATE MEMBER: 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 








(O) w 


CHestnut 9630 
TELETYPE 
WESTERN UNION PHONE 
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VEGETABLE OILS 











Vegetable oils were generally soft 
this week, both in the spot and futures 
markets, and prices were lower. The re- 


COTTONSEED OIL: The future mar- 
ket was weak and spot crude was 
quoted on Thursday at 35c paid across 
the Belt. The week’s quotations on the 
N. Y. futures market were as follows: 


PEANUT OIL: Sellers held at 36c but 
there were no sales and Thursday’s 
market was nominally 35c, or le under 
the preceding week. 


COCONUT OIL: Soapers were re- 
ported to be well covered and there 





MONDAY, MARCH 31, 1947 
action was shared by lard and cotton, 


Open High Low Close Pr.cl. Were offerings from the West Coast at 
ct and animal fats were dull and easy. May ...... “s+ sess sees $87.00 37.00 23%e with few, if any, takers. Resales 
s Manufacturers were uncertain about fu- pate oe - . 


in New York have been reported around 


pe 


ture price trends and unwilling to ac- Oct. 
















































































ae snen%s 23c, but mostly scattered and small 
cmulate inventories until they could  Jan., 1948.. volume. 
. . ¢ 
Unit determine the effect of recent increases “*™ '**- 
: ° ° Total sales, 2 contracts. 
Ammenia in shortening and soap prices..- 
W@9.5 
" CORN OIL: Thursday’s market of | CORESS, ASSES 8,108 mn MARGARINE MATERIALS USED 
aid, mills, was 2c under the pre- jun '*”’ eee gece. janes, ee | See ; : 
als - —_ = Fd ewes a= as aS an ae Products used in uncolored margarine 
- $9.50 ing : Oct... 26.50 26.50 25.75 726.25 27.50 manufacture during January, 1947, 
§ . : ne 23.25 23.25 23.25 21.5 23. : : 
5.50 SOYBEAN OIL: Although sellers SS a a = $250 332 0° ~— compared with the corresponding month 
were asking 31e earlier in the week, Mar. 198. _: #23.00 24.00 @ year earlier. 
Carlot sales at midweek established the mar- Total sales, 2 contracts. 
pared ket at 30¢ aid and bid Decatur Ingredient schedule of uncolored margarine: 
. $112.50 : P “el ee, WEDNESDAY, APRIL 2, 1947 Jan., 1947 — Jan., 1946 
. 123.% %@lc under a week earlier. per ree e+. 34.00 35.00 Ibs. Ibs. 
104.00 35.00 35.00 34.00 *34.00 35.00 Butter culture ........ eee aes 54 
125.00 Sept. ..... 27.50 27.50 27.50 27. 50 29.50 a = ecouccessecoes a4 | 
P 24.5 24.5 24.5 26.25 Sf) Feet 55 2 
160.09 VEGETABLE OILS a .. ioe zi:00 1-4 oa, eent o .........02.. 431,363 od 
85.00 ; Jan., 1948.. ate : bite 9975 (Corn oil ..............- .. 896,359 850,901 
Crude cottonseed oil, carlots, f.o.b. mills - Mar., 1948. 23:00 Cottonseed flakes ........ 8.600 yi 
2 35¢ paid Cottonseed oil ............2 29,294,574 18,111,992 
) Southeast ...... oe paid Total sales, 14 contracts. Derivative of slye erine... 104,064 97,987 
Per ton aioe . il . ay chain ore b te eee eenane se paid DT <cohedaatentsns 161 1,025 
an ol, ° -0.0,. 
00 @60.00 Silla, Midwest ...........-........0.-.800 paid TEEGRDSE, APRIL 0, 100 DOEEEE «.--4+-1-0000++. we Be 
00 00 Corn oil, in tanks, f.o.b, mills............34¢ paid May ...... 36.00 36.00 36.00 *35.00 34.00 Milk vee 10.844°764 7.574190 
( toll, May-June..... : 23 Sane 4.50 34.50 34.25 34.25 34.00 soe ssscces - - 10,544, 70 1,544, 
Doconut oil, May-June.........-.....+00-- -2349e Sept 27.25 27.25 27.25 2795 27.5 Monostearine .. 77,158 261 
Peanut oil, f.o.b. Southern points........ 35¢ nom.  pobtdabcte oy ae pote nn =o Neutral lard 312.568 154.012 
Cottonseed foots hapa > i Hy ey ee oe 470,082 183,824 
Per ton Midwest and Ww OP i Rwtinc ds ijtlanedsnes 8% Lg 1968. . A 20.40 oases ay 4 Oleo stearine 262) 822 161.184 
Bast 2.0. cere eee cece ee eereeeeeee --+ -8%e Mar. 1948. = 4 eet: er *19.00 21.00 Oleo stock 67,270 16, 
0 a0 Total sales, 15 contracts. palo pebeareten 2,007,143 1, 380:086 
aa OLEOMARGARINE Soda (be nzoate OEP > starvies 47,233 29,603 
Prices f.0.b. Chgo. FRIDAY, APRIL 4, 1947 ave pean = seas eseeeees eae 15,793,984 
White domestic, vegetable............... > The New York Produce Exchange was closed faiew .- =e 34h wh ama go 2,700 
Per unit White animal fat.................4006% ooe0 43 Good Friday, and there was no trading in cotton- Vitamin concentrate 11,379 91854 
Protein Water churned pastry.............-0-cceeeees 49 «©: Seed oi] futures. 
1.90@2.00 Pr Pe GU as cccscescere cngecss 41 *Bid +Asked. WOE We cs ted sccecensccs 65, 817, 742 46,146,728 
1.90@2.00 
eeeeeeeeceeeeeeeeeeeeeseeeeeeeeeeeeeeeeeeeeee | 
Per ewt. . e | 
3.7 . , \ e | 
‘a= 4: Don’t Pollute that St : | 
2.50@3: e | 
«oe: VON onuTe tnd ream: :| 
Per ton e e | 
50@ 90.0 . You can stop stream pollution by segregating, e | 
2% @.14 . isolating and recovering your various waste sol- 7 
e ids. Our proven methods and equipment reduce e | 
. waste as much as 75%..... eliminate overall e 3 
0g we waste to a point where only a very small invest- : 
Nom. . ment is needed to install complete waste treat- e | 
4@5e . iti . 
eine . ment facilities. > 
. Consult us regarding plant problems and re- ° 
: quirements . . . no fee for consultation. = 
. 7 | 
= ° 7 
sou]: INDUSTRIAL SANITARY ENGINEERING  : | 
. e | 
000 ibs. ¢ 723 West Chicago Avenue e East Chicago, Indiana ° 
. . 
a year « INDUSTRIAL WASTE SURVEYS @ FATS & SOLID RECOVERY DESIGNS e 
: POLUTION PREVENTION @ OVERALL WASTE TREATMENT SYSTEMS . 
on 
teeeeeeeeceeeeceeeeeeseeeeeeeeeeseeseesesesese 
Stondord 
a aiiiaemmen | Equipment for 
| Packing Plonts 
| Rendering Plants 
C ASH PAI FOR CAPITAL STOCK aateee 
OR ASSETS OF 
ECONOMICAL SPEED CUTTING 
INDUSTRIAL ENTERPRISE onal = lg ton 
to patented double anvil. Any non- 
metallic material, either soft or 
— hard, that can be cut with a power 
WANTED melas on be voteced 7 
— . ° IAMOND hog for mode: ° 
By large financially powerful diver- | or handling. Quickly adjustable 
sified organization wishing to add The Srenand gent for size of product. 
. . Hammer Grinder— . * 
another enterprise to present holdings. ©45..wstte for &. Made in 6 sizes—2 to 30 tons per hour. 
Bulletin D85 on request—wire or write. 
Distribution: THE GLOBE COMPANY, 4000 Princeton Ave., Chicago 9, lil. 
Existing Personnel Normally Retained 
DIAMOND IRON WORKS, INC. 
Box 1205, 147 W. 42nd St., New York 18, N.Y. AND THE MAHR MANUFACTURING CO. DIV. 
—— 1728 N. 2nd STREET, MINNEAPOLIS 11, MINN. 
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HIDES AND SKINS 





Steady prices paid for packer cow 
descriptions—Extreme light and light 
native steers sell steady—Few early 
April hides included in some packs— 
Branded steers quiet and slow. 


Chicago 


PACKER HIDES. — Steady prices 
ruled this week in the packer hide mar- 
ket on sales involving a total of a little 
over 50,000 hides, in addition to which 
25,000 more hides moved at the close of 
last week. While the business at the end 
of last week involved most descriptions 
of hides, activity so far this week has 
been limited to cow descriptions, light 
and extreme light native steers. 


The interest in heavy hides appears 
to have subsided for the present, buyers 
showing a strong preference for light 
stock. Most packers have kept well sold 
up on light hides, and some packs mov- 
ing this week ran into early April kill, 
although it is a little early as yet for 
hides to be showing much seasonal im- 
provement. 

At the end of last week, one packer 
sold 2,000 mixed light and heavy native 
steers at 23c, steady. At midweek, an- 
other packer sold 1,500 all-light March 
native steers at 23%c, a premium for 
the light end. Two packers sold a total 
of a little over 4,000 mostly March ex- 
treme light native steers at 27c, includ- 
ing fairly heavy average points. 

At the close of last week, two packers 
sold a total of 2,600 March butt branded 
steers at 20%c, and 300 Colorados at 
20c, steady prices. One lot of 2,800 Mar. 
heavy Texas steers sold late last week 
at 20%c; two packers sold a total of 
4,400 heavy and light Texas steers to- 
gether at 20%c. Light Texas steers, 
alone, would probably bring at least 21c, 
according to traders. Extreme light 
Texas steers are quotable 224% @23c, on 
a parity with branded cows. 

At the close of last week, one packer 
sold 1,200 Mar. heavy native cows at 
23e, and also 2,400 St. Pauls at 23%c, 
usual premium for that point. At early 


midweek, 1,400 more St. Paul heavy 
native cows sold at 23%c, steady. 

Light native and branded cows com- 
prised the bulk of the business so far 
this week. The Association sold 1,800 
Chgo. light native cows at 26%c, or %c 
advance for April take-off. Two packers 
sold a total of 9,700 light native cows at 
26%ec for regular points, and 3,500 
heavy points moved at 26c; a total of 
11,800 more sold at 26%c, including 
some fairly heavy average points but 
going into early April on some packs; 
800 Kansas City light native cows sold 
at 27c, for light average point. 

At the end of last week, two packers 
sold 7,700 Mar. branded cows, and an 
outside packer 1,600 more, at 22%c for 
regular points and 23c for light average 
points. Early this week, one packer sold 
3,600 regular points at 22%4c, and later 
two packers sold a total of 4,400 light 
average point branded cows at 23c. One 
packer is credited with selling quietly 
and booking at least 15,000 branded 
cows at the going prices. 


Last trading on packer bulls was at 
18%c for natives and 17%c for branded 
bulls; accumulation has been slow. 

Federally inspected cattle slaughter 
for the week ended March 29 was esti- 
mated by the USDA at 284,000 head, 
one percent under the 288,000 of previ- 
ous week, but 41 percent over the 201,- 
000 reported same week a year ago. 

The final estimate of shoe production 
during January was 41,057,000 pairs, 
five percent over the 39,068,000 reported 
for December, but little changed from 
the 41,246,000 of January 1946. The 
February shoe production is being esti- 
mated at 39,150,000 pairs, all for civil- 
ian use, as against a civilian total of 
43,237,000 pairs, and a grand total of 
43,701,000 pairs in February 1946. 


OUTSIDE SMALL PACKER.—The 
strong position of light stock is re- 
flected in a very rangy outside small 
packer hide market. Good small packer 
stock around 49-50 lb. avge. is salable 
at 19@19%%c, selected, trimmed, for all- 
weight native steers and cows, 





brands a cent less; on hides around §8 
Ib. avge, or heavier it is difficult to get 
bids over 18c, while 42-lb. stock, when 
available, can be sold up to possibly 22¢. 


PACIFIC COAST.—The last reported 
activity in the Pacific Coast market, a 
couple weeks back, involved March 
hides of one of the larger killers, which 
moved at 20c for cows and 19¢ for 
steers, flat, f.o.b. shipping point. 


COUNTRY HIDES.—The country 
hide market is also very rangy. Very 
light average hides, around 43-lb. avge,, 
could be sold at 19@20c, but the market 
has been well combed over for such 
stock. The usual run of fairly heavy 
average offerings is quoted around 16% 
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Shaw-Box BUDGIT 


ELECTRIC 






wane FOR 
DESCRIPTIVE FOLDER 
« 


Budgit Hoists are small 
and — e. They take 
all sical effort out of 
lifting. They make pos- 
sible the employment 
of women or older men 
on jobs. You can put 
Budgit Hoists to work 
as soon as delivered, 











DEALERS WANTED 
NET PRICES 

E 250 Lb...34 F.P.M...$119.00 

A S00Lb...17F PM... 159. 

G 500Lb...34F P.M... 189.00 

B 1000Lb...11 F.P.M... 189.00 

C 1000 Lb. ..17 F P.M... 199.00 

J 1000Lb...34 F P.M... 229.00 

D 2000Lb... 9F P.M... 199.00 

K 2000 Lb...17 F. P.M... 229.00 

P 4000 Lb... 8 F.P.M.... 299.00 

Current A le: 

Frames E, A, G, B, C, D—110-1-60, 220-1-60, 
220-3-60, 440-3-60—J, K and P 220-3-60 of 
440-3-60. 

” ‘Material Handling Equipment 
Box 910 900 L Street S. W. 

















BEEF - 
HAMS - 








PORK -> 


BACON > 


VEAL - 
SAUSAGE 
LARD * CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


LAMB 
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ind 58 @i7*ec, flat, trimmed, but it is difficult 8 } 1 
to get @ toget tanner bids on such offerings, ac- 
when cording to traders. 
ly 22¢, cALF AND KIPSKINS.—At the 
ported cose of last week, one packer sold 7 . 
ket, a 10,000 Chgo. and St. Paul April calf- estimated by the USDA at 147,000 head, FRIDAY'S CLOSINGS 
March skins at steady prices; heavies, 9144/15 five percent under the 155,000 of previ- oe 
which § Ib» sold at 724c, and lights under 9% ous week, but 28 percent over the 115,- Provisions 
9c for @ > at the same figure. Another packer 000 of same week a year ago. The market firmed at Chicago in 
moved . pee = ye pa gg oe pon SHEEPSKINS.—A better inquiry is prompt reaction to strength in the live 
ountry — rapier dle hn ae a. reported for packer shearlings and one hog market. Average live hog prices 
. Very = i increase in the run of light calf: “™. sold in the midwest at late midweek increased $1.25 during the week. Pro- 
avge., - Seay eee andes Ah icra pone ei at $2.10 for No. 1’s, or 10c advance; No. visions closed Friday with 10/18 green 
narket Tet maid figures pm pte eal? ten. 2’s are quoted in a range of $1.25@ skinned hams at 47%c to 48c; 4/6 green 
, a at Phere hehe holding nak ‘ot ks ee 1.40, with No. 3’s 80@90c and top picnics at 33c to 33%e; 8 and up green 
heavy | asked. A few No. 3’s are starting to picnics at 27c. Pork loins also firmed, 
d 16% et. ee re come in from the Southwest. Fall clips with weights under 12 quoted at 47c to 
Packer kipskins are in a stronger are quiet and nominal around $3.00. 48c, and 4/8 Boston butts sold at 39¢ to 
position than calf at present, being in Pickled skins show very little change 0c. 
———. ff short supply, and some packers have and are usually quoted $14.00@16.00 
GIT sold well into April production. Last per doz. straight run of packer produc- 
trading a 4 pa neh mo pong oe tion. Some Interior Iowa packers are 
, and 37ec for brands; -northern scheduled to sell April packer wool pelts 
Ic over-weights last sold at 35c, with during the coming week against bids. CHICAGO HIDE QUOTATIONS 
branded over-weights at 32%c; 30 lb. Market is currently quoted $4.05@4.10 PACKER HIDES 
TS and up northern over-weights moved at per cwt. liveweight basis for full wool Eee ae eee 
324c, with brands going at 30c. South- pelts, and some expect slightly better vy. nat. strs. @28 @23 @15% 
ern over-weights last sold at 35c and prices to be paid next week for the few al co strs. G20 @20%n 
t brands at 32%¢c, same basis as north- Winter pelts still to come. brnd'd strs... @20% @20% 
DLDER erns. This week, one packer sold small La Ul @20 
April production of northern and south- Strs. ........22%@23 22%@ 23 
small ern over-weights, all points, at 35¢ for ang poh % monk 
y take 25/30 Ib. over-weights and 82%c for Lt. nat. cows. .26 2T 26 @27 
out of brands; 30 lb. and up over-weights at N. Y. HIDE FUTURES Draa’a belle.” @17% Siva 
96 s . « , skins @T2 2% 231 
we 32%c, with brands at 30c, all steady sea, MARCH 81, 1067 Kips, nat, ss aio 85, aio” 314 
r men — Open High = Low Slunke, reg... @3.6 @3.68 
n put Packer regular slunks have been kept June ........21.35b 21.50 21.20 Slunks, bris.... @1.20 @1.20 
work | @ well sold up, with $3.65 last paid; hair- VR" //'::Jipjon i702 
vered, less slunks last sold at $1.20. Mar. ........19.00b vee vee a a ee 
7 ‘ Closing 40 lower; Sales 12 lots. Nat. all-wts...19 @21% 19 @21% @i5 
There has not been much information Brnd'd all wts.18 @20% 18 @20% @i4 
NTED | BF available on the city calf and kipskin — Drea’ bells, 14eis | lates G04; 
market for some time. Most of the trad-  Atpt.......\i9'30b 19.60 1dds—ivaeh Calfskins .....60° @6t ass 20% @23 
ing has been of a private character, and Vee. --------19-10b £9.20 94 19.10 Sitnte neg. 3.25 3.25 
“4 ud teh : : Mar. ........18.60b 18.65 18.65 na Se ee. =e 7's. 
partly ona trimmed basis, and confir- Closing 15 to 20 lower; Sales 37 lots a oo pate - _ ; ne bee - 
4 mation of reported trading has been as Games, satel tats Gans cae 
+ practically impossible. A variety of June ae ee yoy 20.90) quoted selected, trimmed; all slunks quoted flat. 
4 prices have been quoted, usually in & Sept. .... + 19.50 19.60 19.30 19.50 COUNTRY HIDES 
+ nominal way. However, some trading in yu; °°''"’’‘is'6on 18.50 18.50 18.50b Hvy. strs 164%4@19 17 @19 
city calf was reported at late midweek Closing 8 to 10 lower; Sales 33 lots Hvy. ‘ 164 a 19 ais 
20-1 at 61c, and one fairly sizeable lot of all- 3. 1987 Somes eee @19 
“ry weight city calf is reported to have jun. ~~ pg Pa 21.00b on - 12 @1 : e13 
—. moved at 60c, selected, for all-weights. «vt oe ee eo a 30 ese @ié 
City kipskins are variously quoted in a Mar. |... 118.25b = : is s41,  Horsehides i 7.50@8.50 6.50@8.00 
INC. range of 32@ 35c, selected, without con- Closing 4 to 10 higher; Sales 22 lots. an hides and skins quoted on flat trim- 
nt firmation. FRIDAY, APRIL 4, 1947 . euensenies 
vet S. W. Calf slaughter under federal inspec- Geek” fo Agen nag = toe ee Pkr. shearlgs. . @2.10 @2.00 @2.15 
tion for the week ended March 29 was futures. Dry pelts .....25 @26 2 @26 2%44@25% 











This DRY MILK 
Will Work Magic 4 
For Your Product 








IT’S ALL MILK 
Pure, fresh liquid milk with nothing 
added and nothing taken away, except 
water and fat. 
Improves absorption, flavor and slicing 
in sausage and loaves. 


SIMMONS DAIRY PRODUCTS, LTD. 
27 W. Front St., Cincinnati 2, Ohio Special Long Distance Phone, Cincinnati LD 168- 


Extra STRENGTH for Heavy Duty 


®@ Extra stout stays and 
EWAN tod braces add further 
strength to the sturdy 


steel construction. 


10 to 304 H. P. 


100, 125, 150 Ibs. W. P. 


Has all the characteristics 
which make firebox boil- 
ers especially adapted for 
high pressure. 
for 
Sthrieme WRITE Dept. 96-B4 
For 6" scale with pipe 
diameter markings. 


KEWANEE Boiler CORPORATION 


KEWANEE tLitnmors 








Assexas Raoraros & Standard Senite 
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LIVESTOCK MARKETS oye tou 





MEAT OUTPUT IS UP 1% 
FROM PRECEDING WEEK 


Production of meat under federal in- 
spection for the week ended March 29 
increased 1’ per cent over the previous 
week, from 287,000,000 lbs. to 291,000,- 
000 lbs., the U. S. Department of Agri- 
culture reported. 

The 1 per cent increase, added to the 
2 per cent increase of a week earlier, 
brought production to 3 per cent over 
the second week of the month. Last 
week’s production was 11 per cent above 
the 263,000,000 Ibs. produced in the cor- 
responding week of 1946. 

Cattle slaughter under federal inspec- 
tion for the week was estimated at 284,- 
000 head. This was 1 per cent below 
288,000 slaughtered a week earlier, but 
41 per cent above 201,000 recorded for 
the same week a year ago. Beef pro- 
duction was calculated at 147,000,000 
Ibs., compared with - 150,000,000 Ibs. 
during the preceding week and 108,- 
000,000 lbs. a year ago. 

Calf slaughter was estimated at 147,- 
000 head, 5 per cent below 155,000 re- 
ported in the preceding week but 28 
per cent above 115,000 processed in the 
comparative week last year. Output of 
inspected veal for the three weeks under 
comparison was 13,800,000, 14,300,000 


and 9,100,000 pounds, respectively. 
Hog slaughter was estimated at 817,- 
000 head which was 3 per cent above 
793,000 head slaughtered during the 
preceding week but 5 per cent below 
859,000 recorded for the same week in 
1946. Estimated pork production was 
117,000,000 pounds, compared with 110,- 
000,000 in the previous week and 127,- 
000,000 last year. Lard production to- 
taled 28,900,000 pounds, compared with 
29,700,000 and 25,100,000, respectively. 
The number of sheep and lambs 
slaughtered during the week was esti- 
mated at 292,000 head, the same as a 
week earlier but 29 per cent below 412,- 
000 reported for the same period last 





KINDS OF LIVESTOCK KILLED 






Feb., Jan., Feb., 
1947 1947 1946 
Per- Per- Per- 
cent cent cent 
Cattle 
Steers .. ; eee 45.5 46.7 
rns 16.0 14.9 14.2 
GUNG vcksccriacaceca 37.3 36.2 
Cows and heifers 52.2 50.4 
Bulls and stags........ 2. 2.3 2.9 
Canners and cutters'... 9. 12.7 8.9 
Hogs— 
NN niwicecwncecanccade_ Wen 7.8 9.3 
Barrows and gilts.....92.2 91.8 90.3 
Stags and boars........ .9 4 4 
Sheep and lambs— 
Lambs and yrigs.......91.1 90.5 89.3 
Sheep ..... de - 8.9 9.5 10.7 


‘Included in cattle classification. 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT PRO- 
DUCTION 
Week ended March 29, 1947, with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod Prod. 
1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib 
March 29, 1947...... 284 147.1 147 13.8 817 116.8 292 13.4 291.1 
March 22, 1947......288 149.5 155 14.3 793 110.2 282 13.1 287.1 
March 30, 1946...... 201 108.5 115 9.1 859 126.7 412 18.7 263.0 
AVERAGE WEIGHTS—LBS. LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. lbs. 
March 29, 1947...... 959 518 165 4 254 143 101 46 13.9 28.9 
March 22, 1047...... 952 519 163 92 253 139 100 45 14.8 29.7 
March 30, 1946...... 990 540 138 79 247 147 99 45 11.8 25.1 








year. Production of inspected lamb ang 
mutton in the three weeks under com. 
parison amounted to 13,400,000, 13,100, 
000 and 18,700,000 lIbs., respectively, 


LIVESTOCK AT 66 MARKETS 


Receipts in February, 1947, local kill, 
and shipments, as reported by the Pro. 
duction & Marketing Administration, 


CATTLE 
Local Ship- 
Receipts slaughter ments 
Feb., 1947........1,492,744 843,230 641,18 
Feb., 1946...... 1,581,784 711,062 862,177 
5-yr. Feb. av.....1,355,816 737,533 609, 146 
CALVES 
Feb., 1947...... 456,792 291,448 158,500 
SS ee 378,338 224,579 146,371 
5-yr. Feb. av . 873,173 237,969 130,631 
HOGS 
Feb., 1947........2,304,148 1,616,377 681,515 
Feb., 1946........2,952,207 1,869,116 1,084,469 
5-yr. Feb. av..... 3,004,077 2,118,747 885,018 
SHEEP AND LAMBS 
Web.. BOGR. ccceces 1,406,224 735,621 671,62 
Feb., 1946........ 2,480,551 1,414,186 1,061,634 
5-yr. Feb. av..... 1,784,613 1,033,811 748,950 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs at 
six markets during February, 1947, and 
February, 1946, as reported by USDA. 


BARROWS 


AND GILTS sows 
Feb., Feb., Feb., Feb., 
1947 1946 1947 1946 
Chicago .........$26.12 $14.85 $22.49 $14. 
St. Louis National 
Stk. Wée.....06 26.26 14.80 22.62 14.6 
Kansas City .... 26.26 14.55 23.05 13.8 
Omaha .....,--- 26.24 14.50 23.79 13.5 
St. Joseph ...... 26.30 14.55 23.80 13.8 
St. Paul ........ 26.@ 14.60 23.86 13.8 
BARROWS 
AND GILTS SOWS 
Feb., Feb., Feb Feb., 
1947 1946 1947 166 
Ibs. lbs. Ibs. Tbs. 
Chicago ........ 256 253 455 431 
St. Louis National 
Stk. Fes. .... 225 219 410 418 
Kansas City.... 245 242 435 406 
Omaha ......... 264 265 470 450 
St. Joseph ... 241 237 434 44 
TG GE sconces 255 259 435 443 














AWELL PLANNED anp 
CONVENIENT Nookup/ 


KENNETT-MURRAY 














Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 





_s 








Livestock Buying Service 


Detroit.Mich. Cincinnati,0. Dayton,0, 
Indianapolis, Ind. Lafayette,Ind. Louisville, Ky 
Nashville, Tenn. Sioux City,la. Montgomery, Ala 





Omaha,Neb. 
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LIVESTOCK ORDER BUYINE CO 


South St 
West Fargo, N.D 


Paul, Minn 
Billings, Mont 





































































































Livestock prices at five western markets on April 2, 1947, Wy ting the 
ee reported by the Production & Marketing Administration: MESCH 
“tem 
HOGS (quotations based D & N 
See setae on hard hogs:) Chicago Nat. Stk. Yds. Omaha Kans. City So. St. Paul 
BARROWS AND GILTs: 66 9 
lamb and Good and Choice: * toc - aster 
n 120-140 Ibs... ...$22.00-25.00 $21.50-24.00 $.......... eer | ene 
der com. 140-160 Ibs...... 24.00-26.00 23.50-25.75 95.50-25.75 25.00-26.60 27.00 only 
0, 13,100, 160-180 Ibs... .. 25.00-26.40 25.75-26.00 25.75-26.25 27.00 only 
-ctive] 180-200 Ibs... 26.25-26.50 26.00-26.50 26.00-26.25 27.00 only 
2 y. oan: 5a . 50 .00-26.50 26.00-26.25 27.00 only — a" 
i .00-26.50 26.00-26.25 27.00 only 
.00-26.50 25.75-26.25 27.00 only 
.00-26.25 25.50-26.00 26.75-27.00 
300- Look .00-26.25 25.25-25.75 26.50-26.75 
RKETS 330-360 Ibs... .75-26.00 25.00-25.50 26.25-26.50 
Medium * ° 
local kill, 160-220 Ibs...... 22,00-25.75 23.00-26.00 25.00-26.00 25.25-26.00 26.00-26.25 Patent Applied for 
7 the Pro. ies ; “oF : 
tration. = The D & N Stock-Master, for prodding or driving Livestock, 
% Good and Choice: : is a new device developed by our engineers to aid packing 
270-300 Beas Sees See house employees, livestock truckers, farmers, etc. in speeding 
Sh 300-330 SSS enty SSIES 2h. aly th i of drivi tubborn animals into close 
a ip- 330-360 5 23.50 only 22.75-23.00 24.00 only up the operations ng s é c 
) oat 360-400 Ibs...... 22.25-22. 22.50-22.75 23.50 only 22.50-22.75 24.00 only quarters, as into chutes, up and down ramps, into knocking 
4 sen eats pens, in and out of cattle trucks, railroad cars, etc. It’s 
3 609,148 400-450 Ibs..... 22.25-22.50 21.75-22.75 23.50 only 22.50-22.75 24.00 only 1. Portable 
50-550 Ibs...... 22.00-22.25 .00 23.00-23.50 22.50-22.75 24.00 only : ‘ 
— 1 - 9: 2. Small, lightweight, easy to carry. 
Medium: ind tor. 
8 158,509 in 3. Efficient and safe for animal a ra 
250-550 Ibs 21.5 25 50-23.50 22.00-22.50 23.25-23.51 
146. 250-550 Ibs...... 19.00-21.50 20.00-22.00 22.50-23.50 0-22.50 28.25-23.50 | = den ae te ok ope 
Vv 5. Makes for quick and safe livestock handling. 
SLAUGHTER CATTLE, VEALERS, AND CALVES: 6. Priced at $30.00 net F.O.B. factory complete ready 
4 ie STEERS, Choice: to operate. 
7 "885,018 700- 900 Ibs..... 24.25-26. 50 28.75-26.25 2 50-27.2 7. Ready for immediate delivery. 
900-1100 Ibs..... 25. 5 -27 p -27 . 5 -00- “ 
1100-1300 Ibs. Move your livestock with a Stock-Master! 
1 671,62 1300-1500 Ibs..... y 
5 1,061,694 a For full details write to 
1 748,950 STEERS, Good 
700- 900 Ibs... 
ee DOHM & NELKE, | 
1100-1300 Ibs..... vf = . . 
1300-1500 Ibs. ° ’ 22 5.2 .75- 5. ‘. a 
-OSTS “es Machinery and Equipment 
STEERS, Medium: MO 
of hogs at 700-1100 Ibs..... 18.00-21.75 17.50-2: 17.50-22.25 17.00-21.50 16.00-21.00 4748 W. FLORISSANT AVE. ST. LOUIS 5, y 
1100-1300 Ibs. . . 18.50-23.00 18.00-22.' 19.00-22.5 19.00-21.50 16.00-21.00 
1947, and pan 
y USDA. STEERS, Common: 
700-1100 Ibs..... 15.00-18.50 15.00-18.00 14.00-17.75 14.00-17.00 14.00-15.75 
sows HEIFERS, Choice ON THE SIOUX CITY MARKET 
*b., Feb, 600- 800 Ibs..... 24.50 23.50-25.50 * 23 : f 
7 1946 800-1000 Ibs..... 24.00 6 R | Cc K S Oo N & Oo T T 5 
49 $14 HEIFERS, Good: 
62 14.6 600- 800 Tbs..... 21 20.00-23. 
ae 800-1000 ths...°. 22.0 21.00-2 ORDER BUYING Phone: 82440 
x or HEIFERS, Medium: 
500- 900 Ibs..... 17.00-21.50 16.00-20.00 16.00-20.00 14.75-20.25 15.50-20.00 
SOWS HEIFERS, Common: 
eb., Feb., 500- 900 Ibs..... 14.00-17.00 13.00-16.00 12.75-16.00 13.00-14.75 13.75-15.50 
47 166 | = 
Ds. Ibs. COWS (All Weights) : | 
55 431 ME ditendeemss 16.25-18.50 15.25-17.50 16.00-17.50 15.25-17.50 14.75-16. 
» = Medinm 22.2. 13.75-16.25 18.50-15.25 13.75-16.00 13.75-15.25 | 18.75-1 | « « « LIVE STOCK ORDER BUYERS - + + 
0 Sut. & com...... 11.00-13.75 11.25-13.50 11.25-13 11.50-13.75 11.25- 
= ¢ erase 10.00-11.00 9&75-11.25  10.25-11.25 10.00-11.50 10.00-11.25 « SIOUX CITY Il, IOWA + TELEPHONE 80674 - 
34 44 LLS (Yles 7 ; 
u «@ BULLS (Yigs. Exel.), All Weights: Your Profits Depend on Experienced Buying 
Beef, good ..... 15.75-16.50 16.00-16.50 15.25-15.75 16.00-16.50 15.25-16.00 
Sausage, good .. 15.75-16.50 15.50-16.25 15.00-15.50 15.25-16.00 15.25-16.00 
Sausage, medium. 14.00-15.75 14.00-15.50 13.25-15.00 13.50-15.25 13.50-15.25 
—— Sausage, cut. & oo eme ; : 
MY cinccnas 13.00-14.00 11.50-14.00 11.75-13.25 11.50-13.50 10.00-13.50 «ae Snes i 
VEALERS: j — 
Good & choice... 22.00-25.00 21.00-27. 00-5 19.00-26.00 18.00-27.00 
Com. & med..... 2.50- 50-21. 2.00-18. 10.50-19.00 11.00-18.00 
Cull ............ 10.00-12.50 9.00-11. 00-12. 7.50-10.50 7.00-11.00 
CALVES: : 
Good & choice... 18.00-21.00 18.50-22.00 17.50-20.50 17.50-21.00 18.00-21.00 
Com. & med..... 12.00-18.00 12.00-18.50 12.00-17.50 11.00-17.50 10.50-18.00 
Regier .++ 11.00-12.00 9.00-12.00 10.00-12.00  8.00-11. .00-10.50 . 
= finer Flavor trom the Land O'Corn / 
SLAUGHTER LAMBS AND SHEEP: 
~ EE Black Hawk Hams and Bacon 
Good & choice... 22.00-23.10 22.00-23.25 22.00-22.50 22.50-23.00 Pork: Beef * Veal *Lamb 
Medium & good.. 19.00-21.50 18.00-22.00 19.25-21.50 18.50-22.25 
Common ........ 16.00-18.50 15.00-17.00 16.75-19.00 16.00-18.25 Vacuum Cooked Meats 
EWEs: 
CO Good & choice... 10.50-11.25  8.25- 9.00 9.75-10.75 9.50-10.35 8.75- 9.75 THE RATH PACKING COMPANY, Waterloo, lowa 
Common & med.. 8.25-10.25 6.75- 8.00 7.50- 9.75 8.00- 9.25 7.00- 8.25 
Quotations on slaughter lambs and yearlings of Good and Choice and of Medium 
and Good grades, and on ewes of Good and Choice grades, as combined, represent 
on lots averaging within the top half of the Good and the top half of the Medium 








grades, respectively. | 
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ELIN’'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS » BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 

























































































Submit Your HOG CASING Offerings Direct to 
THE FOWLER CASING CO. LTD. 
8 Middle St., West Smithfield (Cables: Effseaco, London) 


LONDON, E. C. 1, ENGLAND — And Secure Export Prices 
FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS 

























































































WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 















































405 Lexington Ave. New York 17, N. Y- 





























WILLIAM J. KAUFMAN 
of quaury BEEF e LAMB e VEAL 


OF QUALITY 
Straight or mixed carlots; ship L. C. L. to and retail 
-_ erated truck, any amount, reasonable rates. 


lamb, veal, or beef on request. Custom Gensitedng on re- 
quest. Overnight delivery to New York, Boston, Philade’ 
U. S$. GOVERNMENT INSPECTION 


phia. 
PLANT & OFFICE: Rochester, N.Y. Address all mail to P. O. Box 1171 











hal, 1 
















































































Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard —Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 






























































HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 
BEEF - VEAL - PORK - LAMB 























HUNTERIZED SMOKED AND CANNED HAM 














William G. Joyce 
Boston, Mass, 








A. L. Thomas 
Washington, D. C. 





F. C. Rogers Co. 
Philadelphia, Pa. 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, March 29, 1947, as re- 
ported to THE NATIONAL PROVI- 


SIONER: 
CHICAGO 
Armour, 1,246 hogs: Swift, 1,343 
hogs; Wilson, 1,223 hogs: Agar. 4,613 
hogs; Shippers, 3.806 hogs; Others. 


15,090 hogs. 


Totals: 22,300 cattle; 2,315 calves: 
27,321 hogs; 10,940 sheep. 


KANSAS CITY 












Cattle Calves Hogs Sheep 
Armour 4.230 1,078 1,071 rel) 
Cudahy 2.677 489 S40 2.40 
Swift 2,817 988 1,434 6,750 
Wilson 2,109 423 1,143 3,523 
Campbell. . 482 stake 
Others .... 6,705 204 2,888 11,130 
Total ...19,020 3,182 7,376 24,922 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour 8,336 6.790 
Cudahy 5.470 8,329 
Swift .. 4,942 6,121 
Wilson ‘ 3,267 . 
Independent 
Others ° ‘ 
Cattle and calves: Eagle. 60: Great 
er Omaha, 158; Hoffman, 131: Roths- 
child, 440; Roth, 192: Live Stock, 
472; Kingan, 1,474; Merchants, 72. 
Total: 25,014 cattle and calves; 
21,497 hogs, and 21,240 sheep. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 4,006 100 5,577 2,105 
Armour ... 3,7 : 71 6,909 2,234 
Swift ooo S 87 4,148 1,612 
Others .... 340 : . som 
Shippers ..12,270 10 11,603 1,903 
Total ...22,889 268 28,237 7,854 


E. 8ST. LOUIS 


Cattle Calves Hogs Sheep 





Armour ... 4,204 1,392 4,892 1,546 
Swift .... 4,229 2,222 10,225 1,466 
Hunter ... 1,079 1,946 94 
ae — 1,243 ees 


Heil ... 
Laclede ° 
Sieloff .... 








Others 1... : 372 1,837 480 
Shippers .. 2,421 10,110 134 

Total ...16,827 6,407 33,351 3,720 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy ... 1,731 752 2,178 3,924 
Guggen- 

heim 555 
Dunn- 

eae 56 wei 32 
Dold . ° 111 cee 522 
Sunflower. 19 eo 94 
Excel ..... 829 - 

Others .... 4,208 383 “23 
Total ... 7,509 752 3,209 3,947 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour ... 2,232 462 1,696 357 
Wilson ° 2’ 539 679 2,284 1,249 
Others . "473 2 409 ° 
Total ... 5,244 1,143 4, 389 1,606 


Not including 157 cattle, 3,807 hogs 
and 725 sheep bought direct. 
CINCINNATI 


Cattle Calves Hogs Sheep 





re vine 330 
Ideal ye Tr 
Kahn's ... 4,641 
OS re 387 
Meyer eses Te oss Ee 
Sehlachter. 151 105 TT 
Schroth ... 125 1 2,593 


National .. 0 
Others .... 2,242 


242 1,216 4, 146 “40 
1,3 


322 14, 167 370 
cattle and 1,688 


Total ... 2,588 
Not including 3,355 
hogs bought direct. 


DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,880 164 4,224 7,626 
Swift - 1,897 133 2,934 3,819 
Cudahy 948 45 2,137 2,420 
Others .... 3,595 264 1,836 2,870 


Total . 8,320 606 11,131 16, 735 
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FORT WORTH 





Cattle Calves Hogs Sheep 
Armour 1,508 1,340 1,065 Tags 
Swift 870 703 1,80 7.gsy 
Blue 
Bonnet 429 2 364 
City . 581 27 78 
Rosenthal.. 302 = al 
Total ... 3,690 2,074 3.402 14.673 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour . 6,482 5,878 8,15: 1,584 
Bartusch SOS : a 
Cudahy . 1,357 2,872 T 
Rifkin 626 180 é — 
Superior 2,242 
Swift 5,703 5,480 12 
Others 2,492 653, 5.062 1,460 
Total 19,710 15,063 25,973 5,63] 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev week, 
Mar. 29 week 1946 
Cattle 153,111 170,295 118,28 
Hogs 180,053 173,866 190,356 
Sheep 111,628 121,401 148,235 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 






Union Stockyards for current and 
comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 

Mar. 27.. 5,963 701 20,353 9,495 
Mar. 28.. 2,259 631 9,289 578 
Mar. 29.. 661 52 1,963 79 
Mar. 31..15,387 1,370 4,116 11,369 
Apr. 1... 6,887 171 10,542 4,058 
Apr. 2 7,697 809 , 
Apr. 3... 4,500 800 
*Wk. 

so far.34,471 4,150 y 
Wk. ago. 5 2,723 : 
1946 ....35,602 3,123 3 
1945 .. “41. 047 3,291 39, 224 30,472 


*Ine luding 886 cattle, 484 calves, 


11,267 hogs and 6,035 sheep direct to 
packers. 





SHIPMENTS 
Cattle Calves 
} 77 
45 
Apr. 103 
Apr. 2... 121 
Ge. Bese 2'000 50 
Wk. 
so far.13,214 279 
Wk. ago.12,908 135 
1946 ....24,515 911 
1945 ....17,841 638 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Thursday, Apr. 3, 1947: 


Week ended Prev. 
Apr. 3 week 
Packers’ purch.....21,893 21,151 
Shippers’ purch..... 4,569 4,250 
BONE. ccceneedaed 26,462 25. 401 
MARCH RECEIPTS 
1947 1946 
185,109 163,654 
.. 19,860 15,492 
eoreree 258,507 
BROGD cccccccoces 83,724 135,100 
MARCH SHIPMENTS 
1947 1946 
Cattle 101,696 
Hogs 33,746 
Sheep . 34,931 





PACIFIC COAST LIVESTOCK 


Receipts for five days ended 
March 28: 


Cattle Calves Hogs Sheep 
Los Angeles...7,150 1,125 1,375 2 
San Francisco.. 700 100 1,550 300 
Portland ...... 1,775 3875 1,435 1,36 





Watch Classified page for 
good men. 
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Trent and 


zs Sheep 
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ed by Chi- 
veek ended 
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258,507 
135,100 
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rs ended 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
af livestock slaughtered at 14 centers 
for the week ended Mar. 29, 1947. 


CATTLE 
Week Cor. 
ended Prev. week, 

Mar. 29 week 1946 
22. 23,790 10,006 
21,778 8,3 


23,324 


Chieagot ....- 
Kansas Cityt.. 
Qmaha*t ...-.- 
£. St. Louist.. 
st. Josepht.... 
Sioux Cityt... 
Wichita*t .... 
Philadelphiat.. 
New York & 
Jersey City?. 
Okla. City*t... 
Cincinnatit ... 


9.276 
6,080 
5,943 
7,910 
17,725 
3,830 


11,027 
1,282 

. 6,919 
8, 
17,218 
3,679 


Total ....-- 151,112 159,047 


Milwaukeet 


Chieagot .....- 
Kansas Cityt.. 
Omahat . 2 
E. St. Louist.. 
St. Josepht.... 
Sioux Cityt... 
Wichitat ..... 
Philadelphiat.. 
New York & 
Jersey City?. 2 
Okla. Cityt.... 
Cincinnatit ... 
Denvert 
St. Pault.. . 
Milwaukeet 
Total . .192,031 2 346,362 
SHEEP 
. 10,940 
24,922 
. 26,203 
3,586 


12,630 
17,115 


Chicagot . 
Kansas Cityt. 
Omahat ..... 
E. St. Louist.. 
St. Josepht.... 
Sioux Cityt... 
Wichitat ..... 
Philadelphiat.. 
New York & 
Jersey City?t. 38,496 
Okla. Cityt.... 2,331 
Cincinnatit ... 


5.951 
3.924 
2.495 


Milwaukeet .. 473 S 892 


135,581 145,299 187,070 
*Cattle and calves. 
+Federally inspected slaughter, in- 
cluding directs. 
tStockyards sales for local slaugh- 
ter. 


CORN BELT DIRECT 
TRADING 


Reported by Office of Production & 
Marketing Administration. 

Des Moines, Ia., Apr. 3.— 
At the 10 concentration yards 
and 11 packing plants in 
Iowa and Minnesota, hog 
prices were generally 50c to 
T5e higher for the first four 
days of the week. Thursday’s 
market was fairly active. 
Hogs, good to choice: 


On,  ccxsveetase $24.00@26 
180-240 
240-330 
300-360 


Sows: 


270-330 
400-550 


Receipts of hogs at Corn 
Belt markets for the week 
ended Apr. 3, were as fol- 
lows: 

This 

week 
Mar. Py 16,600 
Mar, 29 11,800 
Mar. 3 > 15,100 
Apr. . ... 6.500 
Apr. § . .. .20,000 
Apr. 3 . . 31,000 


Same day 
last wk. 
34,800 
22,800 
28,500 
5,400 
66,000 
29,400 


RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar- 
kets for the week ended 


March 29, were reported to 
be as follows: 


AT 20 MARKETS, 
Ww - 


ENDED: 
Mar. 2 


Cattle Hogs Sheep 


216,000 


AT 11 MARKETS, 
WEEK ENDED 
Mar. : 


AT 7 MARKETS, 

WEEK 
ENDED: Cattle 
Mar. 29.....212,000 
Mar. 22.....219,000 
1946 .......181,000 
- weeceees 203,000 
166,000 


Sheep 
139,000 
163,000 
154,000 
197,000 
183,000 


Hogs 
221,000 
215,000 
247,000 
197,000 
603,000 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, April 1, 1947: 


CATTLE: 
Steers, med-gd. 
Bulls, sausage ... 
Cows, cut. & can.... 


° 25.00 
- 16.00@16.50 
9.50@12.00 
CALVES: 

Vealers, com-med. ....$18.00@24.00 

Vealers, gd. to ch.... 28.00@30.00 

Med. 24.00@ 28.00 

Cull to com 16.00@ 18.00 

14.00@ 16.00 

HOGS: 

GE. B Aiec cccccccccccesesses $26.00 
LAMBS: 

Gd. & 


Receipts of salable live- 
stock at Jersey City and 41st 
st., New York Market for 
week ended March 29, 1947: 

Cattle Calves Hogs* Sheep 
Salable .... 499 361 516 210 
Total (incl. 

directs) .5,954 7,114 16,264 27,889 
Previous week: 

Salable .. 473 684 


491 3 
Total (incl. 
directs).4,746 7,406 14,816 23,503 


*Including hogs at 31st street. 


CANADIAN KILL 


Inspected slaughter in 
Canada for the week ended 
March 22, compared with the 
same week a year ago, is 
reported by the Dominion 
Department of Agriculture as 
follows: 

CATTLE 
Week Ended Same Week 
Mar. 22 Last Year 


Western Canada. .11,816 17,503 
Eastern Canada.. 9,813 10,226 


- 21,629 


27,729 


Fetal cccccecse 


50,592 


Eastern Canada. . 50,897 


TD aekademod 101,489 


SHEEP 
Western Canada.. 8,454 11,421 
Eastern Canada.. 6,379 5,803 


17,224 


. 94,635 


Total 


The National Provisioner—April 5, 1947 








CANNED MEATS — “*PANTRY PALS” 


Stahl Meyer. 


MEAT PRODUCTS OF THE HIGHEST QUALITY 


STAHL-MEYER, INC. 


Executive Offices 
172 &. 127th STREET 
NEW YORK 35, N.Y. 


Brooklyn Division 
1325 WYCKOFF AVE. 
BROOKLYN 27,N.Y. 


FERRIS HICKORY SMOKED HAM and BACON 














THEE. KAHN’SSONSCoO. 
CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 20—Fred L. Sternheim, 3320 Warrington Rd. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 























PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street * Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF AND PORK B.A.1.88T.13 














Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 








port 
WE BUY & SELL 


ALL MEATS 
and PROVISIONS 


FOR EXPORT 


WIRE YOUR OFFERS COLLECT 


ARTHUR HARRIS 


Established 1926 


11 Broadway, New York, 4, N. Y. * BO + 9-3238 
Cable ARTHARRIS Ref: Dun & Bradstreet 








WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the week 
ended March 29, as reported by the USDA’s Production @. 
Marketing Administration, again shows a decline for cattle 
and calves, but an increase in slaughter of hogs and sheep 
when compared with the preceding week. : 


Cattle 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the 


U. 8S. Department of Agriculture, Agricultural Marketing 
Service.) 


WESTERN DRESSED MEATS 
New York 
1947.... 13,027 
14,567 
3,722 
2,750 
3,189 1,501 2,074 
2,122 1,729 467 
612 4 3 
234 17 5 
175 16 34 
20,725 1,145 872 
16,435 1,203 1,579 
14,252 775 863 
47,188 6,714 11,669 
55,542 6,202 11,813 
40,659 9,170 15,629 
4,912 1,243 493 
2,701 1,312 1,685 
2,476 229 254 
.-2,186,358 835,186 759,172 
677,467 816,563 
474,889 69,375 


Phila. 
2,539 
2,770 
1,575 
1,348 


Boston 
2,406 
1,918 

765 
1,324 


Week ending Mar. 29, 
Week previous 

Same week year ago 
Week ending Mar. 29, 
Week previous 

Same week year ago 
Week ending Mar. 29, 
Week previous 

Same week year ago 
Week ending Mar. 29, 
Week previous 

Same week year ago 
Week ending Mar. 29, 
Week previous 

Same week year ago 
Week ending Mar. 29, 
Week previous 

Same week year ago 
Week ending Mar. 29, 
Week previous 

Same week year ago 
Week cnding Mar. 29, 
Week previous 

Same week year ago 


LOCAL SLAUGHTER 
Week ending Mar. 29, 1947.... 
Week previous 
Same week year ago 
Week ending Mar. 29, 1947.... 
Week previous 
Same week year ago 
Week ending Mar. 29, 1947.... 
Week previous 
Same week year ago 
Week ending Mar. 29, 1947.... 
Week previous 2,149 rr 
Same week year ago 3,153 ‘ 


Country dressed product at New York totaled 13,051 veal, 56 hogs and 366 
lambs in addition to that shown above. Previous week: 13,882 veal, 12 hogs N 
and 232 lambs. Same week last year: 11,531 veal, 6 hogs, and 113 lambs. Cor. week last year..... 


FOR ADDITIONAL CLASSIFIED ADS SEE PAGE 
EQUIPMENT FOR SALE PLANTS FOR SALE 


great and baby Boss, 


STEERS, carcass 
Calves Hogs 
NORTH ATLANTIC 
New York, Newark, Jersey City.... 
Baltimore, Philadelphia 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis. . 
Chicago, Elburn 
St. Paul-Wis. Group* 
St. Louis Area* 
Sioux City 
maha 
Kansas City 
Iowa and So. Minn.*................ 
SOUTHEAST* 
SOUTH CENTRAL WEST® 
ROCKY MOUNTAIN*® 
PACIFIC’ 
Grand total 


rl we4 


COWS, carcass 70 - 
9,676 27,342 


9,905 
5 20,464 


5,529 


E 


BULLS, carcass 


: 


13,567 
26,323 


VEAL, carcass 


Hit 


REE 


LAMB, carcass 


\ 


ae 


MUTTON, carcass 106,415 


224,425 113,684 
137,382 72,095 
*Includes St. Paul, 8. St. Paul, Newport, Minn., and Madison, Milw 
Green Bay, Wis. “Includes St. Louis National Stockyards, EB. St. Leelee 
and St. Louis, Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dedge, Masoa 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallaha 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton Ga. 
"Includes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif, 
Note: Packing plants included in above tabulations slaughter ® 
mately 78.6% of the cattle, 72.2% of the calves, 76.7% a rg 
85% of the sheep and lambs slaughtered under federal inspection during Feb- 
ruary. 


\eatate 


2 
2 
bat 


PORK CUTS, lbs. 


PEEERY 


DR 
a 
wes 


BEEF CUTS, Ibs. 


3,349 
3,305 
3,392 
2,371 
2,306 
2,395 
10,315 
8,514 
8,731 
2,495 


CATTLE, head 





CALVES, head 


SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla.: 


Cattle 


HOGS, head 


SHEEP, head 


Calves 
345 
723 
241 


Week ended Mar. 28 
Week ended Mar. 21. 





49 OPPOSITE 
PLANTS FOR SALE 


For Sale: Packing plants at Jo lin, M 

Hutchinson, Kans. Not in operation on present = 
fully equipped to slaughter cattle, hogs and sheep, 
May be inspected at any time by appointment, 
Brokers recognized with interested clients. For 
full information write Randolph Properties Co, 
911 Midland Blidg., Kansas City, Mo. ’ 








Boss dehairing machines, 
used. 4’x7’ dry cooker, motor driven, used. 100 
ton hydraulic press, morot pressure, used. 15 HP 
and 125 HP boilers, used. 85 HP Scotch marine 
boiler, new. 2—80 Gal. stainless steel jacketed 
kettles, new. 2—125 gal. Dopp scrapple kettles, 
used. 1—300 gal. steel lard cooler and agitator, 
used. Sanders grinder and Cleveland grinder, 20 
HP, used. Hottman cutter, 20 HP, 


used. Calvert 
bacon skinner, used. Bacon curing 


RENDERING PLANT 
FOR SALE 
OR WILL SELL PART TO ONE THAT 
KNOWS RENDERING BUSINESS 
THOROUGHLY. CONTACT 
SAM SLOVEN, 
BOX 265, 
BISMARCK, NORTH DAKOTA 





For Sale: Elburn Packing Company, Elburn, Illi- 
nois. Forty-five miles west of Chicago. Fully 
equipped for cattle, hog and sheep slaughtering. 
Government inspection. Two killing beds with good 
cooler facilities. Railroad siding. Brokers recog: 
nized with interested clients. Randolph Properties 
Co., 911 Midland Bldg., Kansas City, Missouri. 


boxes, used. 
York 3 HP compressors and defusers like new. 
Steel and stainless steel tables, used. Various 
meat trucks, large and small, new and used. 
Scrapple trucks, hanging trucks, new and used. 
Track scale, used. Simplex electric time clock 
like new. Ice breaker, belt drive, used. Steel 
scalding tank 12’x5’, used. Blectric meat and bone 
saws, new, three different makes. 144 HP Enter- 
prise meat grinder, new, 1 HP Enterprise coffee 
grinder, new. New hog and calf gambrels, shackles, 
trolleys, electric hoists, new and used, 2505 to 
2000% high and low speed, cable or chain, deliv- 
ered from stock. Many other items. 
CHAS. ABRAMS 

Walnut 2-2218 68 N. 2nd St., Philadelphia 6, Pa. 
TRUCK REFRIGERATING UNITS: Thermo-King 
models CTA, completely automatic, self-contained 
Freon gas units each driven by a gasoline engine. 





FOR SALE: Rendering plant. Very good location 
in middle west. Mostly cattle and hogs. New 
trucks. Plant in excellent condition, doing a good 
profitable business. FS-506, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Il. 





TO RENT OR LEASE: Space for boning or branch 
house, on railroad, 25 miles from Chicago in terri- 
pe a ae a branch house. Also cam 
ning line including ample facilities for an 
FR-493, THE NATIONAL PROVISIONER, 407 
Dearborn St., Chicago 5, Ill. 








MEAT CANNING PLANT 


FOR RENT: Completely equipped. Available im- 





Unit fits trailers having about 30” clear space 
above drivers’ cab and fits through a 25” square 
hole near the ceiling in front end of trailer. Will 
maintain 35-40° temp. indefinitely in largest trailer 
(lower in smaller bodies) at only a few cents cost 
per hour for gas and oil. We have 5 brand-new 
units available and have good reason for not using 
ourselves. 
FS-505, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 


Pickle Pump 


One Griffith #4 Big Boy pump complete with 
forceps and all needles. This pump was completely 
overhauled by Griffith, has never been used since 
overhaul and is crated ready for immediate ship- 
ment. Price $165.00 F.0.B. Columbus. 

TEETERS PACKING CO. 

2320 S. Seventh St., Columbus 7, Ohio 

FOR SALE: Five 90 H.P. General motors Diesel 
generators. 1 Twin engine and 3 single. 1 extra 
block, 1 oil filter, 1 fuel filter, full size switch- 
board all in A-1 shape, can be seen at the Grand 
Valley Packing Co., Ionia, Michigan. 
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mediately. B.A.1. inspection. Capacity up to 15,000 
Ibs. per day with facilities for boning and cooling. 
Located in Chicago area on RR switch track. Am- 
ple meat supply available. Will give satisfactory 
lease. FR-508, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 











Disp of sp wasting unused 
equipment, turn it into cash! Hun- 
dreds of others have found a ready 
market in this section. You can too! 
Simply list the items you wish to 
dispose of. These columns will do 
the rest. 


GET — ACTION — USE 
NATIONAL PROVISIONER 
**Classifieds”’ 














FOR SALE: Almost completed, small new pa 
plant with five coolers and all new machines 
slaughtering equipment. Building 44x100 on 17 
acres of land on state highway located 30 mile 
from Milwaukee in good farming community, This 
plant is worth investigating. FS-495, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 8t., 
Chicago 5, Ill. 


Attention Packers 

FOR SALE: Small meat packing plant, ideally 
located Colorado. Completely equipped for proces 
ing. State inspection. Sportsman: ideal climate, 
hunting and fishing at your doorstep. Ample live’ 
stock purchased locally to do exceptional business. 
Grand opportunity for man knowing this business. 
Must seen to be appreciated. Owner 

No reasonable offer refused. FS-477, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn &t, 
Chicago 5, Ill. 


FOR SALE: Small killing plant. Fully equipped 
sausage factory. Lard processing and grease ret 
dering. Northeastern Pennsylvania. Re 
FS-481, THE NATIONAL PROVISIONER, 407 & 
Dearborn St., Chicago 5, Ill. 
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—CLASSIFIED ADVERTISING— 


or box numbers as 8 words. Headlines 75¢ extra. Listing ad- 





ver ts 75¢ per line. Displayed: $8.25 per inch. Con- 
tract rates on request. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 






























































SAUSAGE EQUIPMENT: Slightly used, immediate 

delivery on these very latest model machines which 

we have reconditioned and refinished like new: 

1—500 Randall Air Stuffer, 2 new cocks, tubes 
and set of piston wrenches. 

1—4002 Globe, model #373, Dump Type Mixer, 
5 H.P. motor. 

1—300-3502 Buffalo #54B, Silent Cutter, Self- 

H.P. motor, extra set knives, extra 


unloader 

ring. 
1—12-15,0002 hourly cap. Buffalo Meat Grinder, 

Model 78BG, 40 H.P. motor, extra worm and 

seven sets knives and plates. 
All of above motors for 3/60/220 current and all 
are complete with automatic starting equipment; 
also two large motors have safety switches. 
Entire lot worth over $7,700.00 new offered at 
$7,000.00 cash delivered to your loading dock any- 
where in U. 8S. Delivery on new machinery of this 
type is about one year! 

Dohm & Nelke, Inc., 
4748 W. Florissant Ave., St. Louis 15, Mo. 





Meat Packers—Attention 


FOR SALE: 1-Oppenheimer fatback skinner: 2- 
stainless steel 1400 gal. jacketed, agitated, kettles: 
3-stainless steel jacketed 40-gal. kettles; 1-50 gal., 
2-60 gal., 1-80 gal. aluminum jacketed kettles; 
70-aluminum and stainless steel 30 gal. jacketed 
kettles; 2-Allbright-Nell 4x9 lard rolls; 1-Brecht 
1000 Ib. meat mixer; 1-Hottmann #4 cutter and 
mixer. Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 
Consolidated Products Co. Inc., 14-19 Park Row 
New York City, N. Y. 





FOR SALE: one 10x1\4x12 Union Burnham sim- 
plex hydraulic pressure pump serial No. 

forged steel fluid cylinder, stainless steel wing- 
guided valves and seats, stainless steel plungers, 
standard fittings. Used only 30 days, guaranteed. 
Immediate delivery. Willibald Schaefer Co., St. 
Louis, Mo. 





FOR SALE: Eleven model 1095 Toledo Speedweigh 
scales. 4 oz. capacity, stainless steel beams, 1/16 
oz. graduations. Good condition. $50.00 each. Krey 
Packing Co., St. Louis, Mo. 


MISCELLANEOUS 








Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P. O. Box 6669 Los Angeles 22, Calif. 





WILL LEASE small, well equipped plant espe- 
cially adapted to sausage making. This business 
has been established 17 years and is now in opera- 
tion. Building, coolers, machinery and equipment 
are all modern a in good condition. Applicant 
must have sufficient capital, experience and abil- 
ity to operate plant successfully, and be able to 
furnish references to this effect. FS-470, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 





WANTED TO BUY: A & AA steer tenderloins. 
W-498, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





WANTED: 1,000% of green 
week. Holland Meat Co., 


beef knuckles each 
R. #12, Holland, Mich. 





BEEF « CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter + Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 











he é 
_ Week , set solid. Minimum 20 words $4.00, additional 
iction &, “Rosition ” special 

yards 20c each i wanted,” special rate: 
oT Cattle B ywords $3.00, additional words 1 5¢ each. Count address 
d sheep, 

Sheep POSITION WANTED 
—_—_ 
38,404 XPORT-IMPORT 
te EXPOR os 
pXECUTIVE ASSISTANT: Experienced in admin- 
3,960 tion and selling, twelve years’ residence in 
20,123 oo America, knowledge of food processing 
9. ent, distributing meat products, speaks and 
onan Sites Spanish and Portuguese, employed now, de- 
9,356 permanent connection with packer or whole- 
27 gle merchant planning to export or to produce in 
en America. Willing and able to work hard. 
30ens od write Robert E. paler, 21-38, 25th Street, 
7 “4% - N 
Long Island City 5, N. ¥. 
ee by iG ience, finest 
OPERATING MAN with sales exper . 
31,750 veroduction background, officer as provi- 
13,051 specialist during war, college graduate, is 
29,699 in connection = —- wor. 
¥ to increase his volume an . 
ree re THE NATIONAL PROVISIONER, 407 8. 
‘ 0 ‘hie: 5, Ill. 
335 St., Chicago 5, 
. ———~ >r 4 WT l 
5 >LANT superintendent with practica 
Poe GENERAL a in all departments, hog and 
| oie, killing, cutting, curing, rendering, sausage 
be Mesws manufacturing and the plant in general. Large and 
al ~ small plant experience as superintendent. W-509, 
— Ga THE NATIONAL PROVISIONER, 407 8. Dearborn 
‘ 5, Ill 
Ft. Worth, St. Chicago 5, I 
"Includes 
wa HELP WANTED 
. apeeeat 
‘Ogs, @ ——— 
uring Feb- Sausage Maker Wanted 

‘ orki sage foreman who knows all phases 
il wes making and curing and smoking of 

meats. Must be cost-conscious, able to figure costs 

herurately and handle labor efficiently. Extra good 

salary for a man who can earn it. Write P.O. 

Box 2452, Memphis 2, Tenn. 
10n and @ WanTED: Working foreman for independent mid- 

t ’ If slaughtering plant, operating 
4 plants wast ttle ane postion. © Responsibility would be 
and Tif- d general supervision. Applicant 
Fla. jaa Ree aa 
: ll killing operations. No processing. 
te NATIONAL PROVISIONER, 407 8. Dearborn 
Hogs Mist. Chicago 5, Ill. — 
8,325 Progressive mid-west packer has opening for an 
13,326 canusive. experienced fresh meat and provision 
8,995 salesman. The position will afford right man good 
opportunity for advancement. Recite experience, 
names of former employers, positions held. Infor- 

mstion will be considered confidential. W-510, 

THE NATIONAL PROVISIONER, 407 8S. Dearborn 
ee St., Chicago 5, Ill. 

ACTICAL PLANT superintendent wanted. Ex- 

indi ae in slaughtering, cutting, boning, sausage 

manufacturing, edible and inedible operations. 

Mo. and State age, past experience and family status. Op- 

resent, but [portunity for the man who can qualify. W-352, 

and THE NATIONAL PROVISIONER, 407 8. Dearborn 
poin' St., Chieago 5, Ill. 
jents. For . 

erties Co, Rendering Plant Manager 

Capable complete supervision—3 cooker northeast 

Iowa. Excellent opportunity for right man. Write 
lburn, Illi: # P.0. Box 644, Dubuque, Iowa. 
go. Fully ’ 3 ienced beef boning department 
‘ughtering. aia © as ‘boning operation and handle 
with good sales for midwestern packer. Steady position. 
ere Feces Salary commensurate with experience and ability. 

W483, THE NATIONAL PROVISIONER, 407 8. 
ssourl. Dearborn St., Chicago 5, Ill. 

Wanted: Sewed casings superintendent for large 
~ vat operation in middle west. In answering, state ull 
~ 3° good fm details, experience, ete. W-511, THE NATIONAL 
a PROVISIONER, 407 S. Dearborn St., Chicago 5, 
NAL ~ il 
‘o 5, : 

WANTED: By large southwest independent packer, 

- or branch experienced all around cattle and calf buyer, age 

so in terri- 30 to 40. Must have good references. W-492, THE 

Also can- NATIONAL PROVISIONER, 407 S. Dearborn St., 

r Chicago 5, Til. 

aR, 407 BEEF MAN: Under 40, thoroughly experienced in 
handling cuts sales. Eastern independent packer. 

W512, THE NATIONAL PROVISIONER, 740 Lex- 
+ ae ington Ave., New York 22, N. Y. 

c 

100 on IT 

» EQUIPMENT FOR SALE 

anity. 

THE NA- FOR SALE: O’Cohnor fresh pork skinner, late 

. model, complete with % HP, 3/60/220 motor. 
Capacity 400 to 600 pieces of fresh or smoked 
bacon hourly. Excellent condition. Bargain at 

y 

$750.00 delivered anywhere in U.S. FS-504, E 
nt, ideally ATION AL, ‘teen 407 S. Dearborn St., 
‘or process go 5, Ill. 
al climate, POR SALE: Bacon skinner, Anco latest model No. 
oe 656, rated 400 to 600 pieces hourly capacity. In 
. fine condition and complete with 2 HP, 3/60/220 
8 business: H motor. Real buy at $350.00 f.0.b. midwest. FS-505, 
ae THE NATIONAL PROVISIONER, 407 8. Dearborn 

t., Chicago 5, Ill. 

roorn St Wi oR SALE: Meat grinder, Kicen-Kut OB—S HL. 

new feed screw and cylinder, also extra feed 
y equipped screw, cylinder, and hopper. Price $550 Chicago. 
— ren- Bigham Co., 3912 N. Damen Ave., Chicago 18, Ill. 
easonable. 
®, “°® 8 FOR ADDITIONAL CLASSIFIED 
5, 1947 B The National Provisioner—April 5, 1947 
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WATCH THIS COLUMN 
FOR WEEKLY SPECIALS 


Barliant and Co. list below some of Caste cusvent 
ek o : A 


available for prompt shipment unless 
ates. 4 prices quoted F.0.8. shipping points, 
su 





Write for Our Weekly Bulletins. 


Killing Floor and Cutting Equipment 


1—HOG DBEHAIRER, Cincinnati, U Bar, 
21’, 25 HP motor, excel. cond., immedi- 
Og SRR PRR eae $3500.00 

1—TRIPE SCALDER, 2 HP motor, 8 to 15 
tripe, Delivery in 4 to 5 week 

1—BELLY ROLLER, Mechanica 
roll, 21” x " face 

1—BAND SAW, Converted for meat, sta- 
tionary table, Molitor, 36” wheel, 3 HP, 
flat belt drive, two new blades 

MEAT. SAWS, Kleen-Kut, model 1015-8, 
used less than month, each 

1—BONE CUTTER, Manns #9, Groen, % 
HP motor, like new 

MEAT TUBS, NEW, seamless, followin 
sizes for immediate del’y: (85) 

deep, 16.8 gal. cap. 


795.00 


750.00 


400.00 





380.00 
125.00 


(wt. 





4 ea.) 

PANS (100), NEW, seamless steel, galv., 
1%” long x, 13%” wide x 5%” deep 
(wt. 8 ea.) Immediate delivery, each. 

HOG GAMBRELS (100), all galvanized, 
with 2’ extensions, each 


Rendering and Lard Equipment 

1—COOKER, NEW, 4x10, all steel, in- 
ternal pressure, 140 hydrostatic pres- 
sure, 20 motor, ASME stamped, 
flanged steel, immediate delivery 

1—LARD , 3° dia. x 6’ long, 
minum polished feed trough 

1—LARD ROLL, Mechanical Engr. Co., 3’ 
dia. x 5’ long, motor or belt drive, no 
motor, complete with hardware, excel- 
lent cond. 

1—LARD PRESS, Hydraulic, model 4-C, 
with 4” piston, 16x18 curb, hand oper.. 

1—COOKER, Majestic 3-section, #AA-AA- 
8, excellent condition 

1—WET RENDERING TANK, 6’ long x 4’ 
dia., Boss, 10” gate valve, 10x8” elbow. 


125.00 
120.00 
1900.00 


Sausage Equipment 
1—ICE CRUSHER, NEW, capacity 20 tons 
per hour, 29 in. Hopper opening, com- 
plete with drive, less 5 HP 1200 RPM 
motor 
1—SILENT CUTTER, Boss #5%, 
motor 
1—MEAT CHOPPER, Buffalo, 20 HP 
motor, 3 sets knives, 4 years old 
1—MIXER, DOUGH, Champion, 30 deep, 


30 wide, 33 dia., double arm, excellent 
condition 


695.00 
550.00 
1750.00 


485.00 
575.00 


Curing—Smokehouse Equipment 


1—FROZEN MEAT SLICER, NEW, belt 
driven, approx. 6000 to 10,000 Ib. meat 
per hr., up to 18x18x29 cake size. Less 
drive and motor base 
1—SLICER, U.S., model 
excellent condition 
TRAM TRACK, 614 ft., 14%” x 3%”, com- 
plete with hangers & blocks, per ft.... 
1—SMOKEHOUSE HEATER, Clark gaso- 
line, 4-cell carburetor, elec. air blower, 
4 furnaces with frames and burners, 
12,000 ft. per hr., instantaneous, smoke- 
less, odorless, used 8 months, excellent ‘ 
condition Bids Requested 


Miscellaneous Equipment 


—DIESEL ENGINE GENERATOR SETS, 
(2) used less than 500000 KWH each. 
Venn-Severin flywheel type, rotating 

, semi-Diesel, type D, 150 and 100 

, direct connected to alternator, 88 
and 60 KW, 3-wire with air breaker, 
instruments, rheostat and bus, voltage 
regulator. (1) Full Diesel, 40 Fr, 
£5054, steel base support, Unit form 
2BB, 104133, 25 KW, direct connected 
exciter. All 3 units can be synchronized, 
used singly, or with any other unit... . 

-AMMONIA CONDENSER, 16” x 16’ 
horizontal multipass, shell and tube, 
36 1%” tubes arranged for 5 pass. Ex- 
cellent condition, immediate shipment.. 450.00 

1—CONDENSER, Shell and tube, 16’x20”. 235.00 
Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 


—- of surplus and idle equipment are 
solicited. 


BARLIANT AND COMPANY 


—9- om a oe 


7070 N. CLARK ST. + CHICAGO 26 ,WLL, * SHELORAKE 3313 


8800.00 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 


@ 


Adler Company, 

Afral Corporation 

Allbright-Nell Co., 

American Can Company. 

American Hair & Felt samen iei 
American Stores Co 

Armour and Company.. 

Aromix Corporation 

Associated Bag & Apron Co. 

Barliant and Company 

Cahn, Fred C., 

Central Livestock Order Buying qumweny . 
Cincinnati Butchers’ Supply Co., 

Cleveland Cotton Products Co., 

Cohn, E. & Son, Inc 

Cudahy Packing Co 

Custom Food Products, Inc... 

Daniels Manufacturing Co 

Diamond Crystal Salt Division General Foods Corperenionss 
Diamond Iron Works, Inc. F 
Dohm & Nelke, Inc ‘ 
Enterprise Incorporated .... 
Erickson & Potts 


Felin, John J., & Co., 
Ferguson, J. a Company. = 
Fowler Casing Co., Ltd., The 
Girdler Corporation, The 
Goodyear Tire & Rubber Co., 
Great Lakes Stamp & Mfg. Co 
Griffith Laboratories, Inc. The 
Ham Boiler Corporation 
Harmon-Holman 
Harris, Arthur 
Heat Reclaimer Corporation 
Holly Molding Devices, Inc 
Hummel & Downing Company. 
Hunter Packing Company 
Hygrade Food Products Corp 
Industrial Sanitary Engineering... 
Jackle, Frank R 
James, E. G., Company 
Johns-Manville 
Kahn’s, E., Sons Co., 
Kaufman, William J 
Kellogg, Spencer and Sons, Inc.. 
Kennett-Murray & C 
Kewanee Boiler Corp. . onan 
Koch Butchers’ Supply Co. 
Kohn. Edward, Company 
‘ Kold-Hold Manufacturing Co.... 
OR THIS ' . Levi, Berth. & Co., Inc........ 
- . 5 | Mayer, H. J., & Sons Co....... 
McCormick & Company, Inc..... 
McMurray, L. H 
Menges, Lou, Organization, 
Morrell, John & C 
Nordigard Corp. 
(an affiliate of Wm. J. Stange Co.)... 
Paterson Parchment Paper Company.... 
Philadelphia Boneless Beef Co., Inc 
Pittsburgh-Corning Corporation 
Pittsburgh-Erie Saw Corporation. 
Pliofilm 
Rath Packing Co 
Robbins & Myers, 
Schaefer, Willibald, Company.... 
Simmons Dairy Products, 
Smith, John E., Sons Company 
- Solvay Sales Corporation. hae 
0 R T H § ; . Specialty Manufacturers Sales Co. 
Stahl-Meyer, Inc. 600 veeneceene 
Swift & Company ..Fourth Ce 
Sylvania Division, American Viscose Corp.. ce ccceeemn 





inis iinbiniaki 3 cespsarics 


Sesezsee Beis aes as ae 


Tanglefoot Company, The Seeeeereeee ee 
Transparent Package Company...... Pp . .First 
Vogt, F. G., & Sons, 

Wilmington Provision Co 

Wilson & Co 

Worcester Salt 


@ OZITE Standard Insulating Felt is 100% 
cattle hair...always resilient, always 100% efficient in cutting antee against the possibility of a change or omission im this 
power costs, stopping heat losses, providing positive low tem- 
perature control. Write today for complete information con- 
tained in Bulletin #300. 


While every precaution is taken to insure accuracy, we cannot 





The tirms listed here are in partnership with you. The p 
and equipment they manufacture and the services they 
AM are designed to help you do your work more efficiently, 
E R | C A N | A | R & FE LT C 6) M PA N Y economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 





DEPT. 7J-4, MERCHANDISE MART, CHICAGO 54, ILL. 
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